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The newly improved Buffalo Stuf- 
fer is now faster and more depend- 
able than ever. 


The improved piston saves time at 
every loading by dropping quickly to 
the bottom of the cylinder when the 
stuffer is empty. 

The new Buffalo piston is leakproof in 
both directions. Air cannot escape into 
the meat and meat cannot slip by to 
collect at the bottom of the cylinder. 

Adjustments, to compensate for nor- 
mal wear, are easily made without lift- 
ing the piston from the cylinder. 

The protection of quality and the sav- 
ings in operating time and maintenance 
expense are real profit items in any 
sausage room. 

Check the features of Buffalo Stuffers. 
From the new, cost reducing piston to 
the fast opening cover, easy-swinging arch, extra heavy safety ring and simplified, 
non-corrosive meat valves Buffalo Stuffers are designed for high operating effi- 
ciency and long life. Made in six sizes from 100 to 500 pounds’ capacity. 


Write for catalog and consider the savings you can make with a new Buffalo Stuffer. 


SEE THE NEW BUFFALO SILENT CUTTERS, GRINDERS AND MIXERS 





JOHN E. SMITH’S SONS CO. - BUFFALO, N. Y. 


50 Broadway, Buffalo + 11 Dexter Park Ave., Chicago * 612 Eim St., Dallas * 5131 Avalon Bivd., Los Angeles 
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““TEE-PAK’”’ 





TRADE MARK 


BOILED HAM 
BAKED HAM 
ROAST FRESH HAM 
BARBECUED HAMS 





BONELESS SMOKED HAM 
BONE-IN SMOKED HAM 
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(TRADE MARK) 


PACKAGES FOR HAMS, LOAVES, 
SAUSAGES, LIVERWURST, ETC. 


AFTER you have utilized curing, smoking, refrigera- 
tion and fast transportation to bring your products to 
the dealer's store in perfect condition, consider how 
you may MAKE SURE that they reach the consumer's 
kitchen ABSOLUTELY FRESH and UNSPOILED... . 
Consider how you may ship your prepared meats to 
distant markets and yet avoid loss and waste... . 
These things you can accomplish with “TEE-PAK” 
casings and procedures. For instance, our famous 
STA-FRESH boiled ham package will keep unspoiled 
for WEEKS at room temperatures! 


ea 


SELL-QUIK 


Sales are stimulated through lustrous, appe- 
tizing appearance, attractive labels in one 
or several bright colors. Build good-will for 
your brand-name, so the REPEAT ORDER 
belongs to you, instead of to a competitor. 
“TEE-PAK” containers are both STA-FRESH 
and SELL-QUIK—they reduce spoilage, ship 
better, look better and sell better. 


(‘TEE-PAK” casings are licensed under Patent No. 1959978 
and other patents.) 


TRANSPARENT PACKAGE COMPANY 
1019 to 1025 West 35th Street, Chicago, Illinois 


Offers a Great Line of 


SIAEREST 
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Daily Market Service 
(Mail and Wire) 


“THE NATIONAL PROVISIONER 
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How Will They 
ws Come Out? 


DON’T GET THE 
“CURING CELLAR 
JITTERS” 


Why cross your fingers every 
time a ham is removed from 
the curing vat? Be sure of 
dependable, day after day 
uniformity of results by curing 
your meats with 

















PRESCO PICKLING SALT 


Eliminate gamble and guesswork. Because 
PRESCO PICKLING SALT is a perfectly bal- 
anced curing medium you KNOW your 
meats must come out right! 


Fine color—mild delicious flavor—the ulti- 
mate in sales appeal—These can be yours 
when you cure with PRESCO PICKLING SALT. 


And used with the PRESCO PICKLE PUMP, 
this perfect curing preparation will produce 
for you the finest artery pumped meats. 


THE PRESERVALINE MANUFACTURING CO., BROOKLYN, N. Y. 
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FOR THE SCIENTIFIC PROCESSING OF MEAT AND MEAT PRODUCTS 


Week Ending August 13, 1938 


Page 5 














KVP PAPERS 


° FOR PACKERS 


GENUINE 
VEGETABLE PARCHMENT 


SPECIAL 
LARD LINER PARCHMENT 


SUPER 
LARD LINER PARCHMENT 


GENUINE 
VEGETABLE PARCHMENT 
CRINKLED 


WUN DER BAR 
GENUINE GREASEPROOF 


* 
WHITE HAM PAPER 
* 
GOLD STANDARD CRINKLED 
* 
D-O-K 
© 
WET WAXED 
. 
WHITE OILED 
a 








GETABLE PARCHMENT COMPANY? 
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CERELOSE 


HELPS TO 
DEVELOP AND PROTECT 
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| COLOR IN MEATS _| 


More and more meat packers are convinced, from actual experience 
in their own plants, that Cerelose helps to develop and PROTECT 


good color in meat. This pure, refined Dextrose sugar also improves 


quality and flavor—and thus brings more profits to the packer. 
FOR FURTHER INFORMATION WRITE: 


CORN PRODUCTS SALES CO. cnicrco. ities 
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BEMIS 


Cloth Bags Reduce 


Packing Costs 


on to increasing 


oth Bags save 
in every 


In additi 


gales, BemisC! 
jabor 





















or on th 
Bags will win cv 
juncheon meats, pologna, 
and similar products: 
Investigate mis Cloth Bags 
today- Send for sample bas and 
full details. Our expert designers 
will giadly prepare effective prands 


for you free O 


Bemis Bro- Bag Co- 
420 Poplar Street. St. Louis: Mo. 
5102 Second Avenue. Brooklyn. Y. 
OFFICES: New York* Chicago * Brookly® ° Detroit 
Los Angeles ° n Francisco e Boston ° Buffalo 
Minneapolis e Seattle ° New ansas CitY 
Indianapolis ° Louisville 
Memphis Omaha * Oklahoma « 
ae Salina. Kans- 
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He may be young, but he’s the 
champ — in plenty of weight 
divisions! He can give away 
pounds and still knock ’em for 


* 
* 
* 
+ 
»-» 
a row. ¥ 
x 
Rh 
we 
¥‘ 
* 
* 





STA-TUF 


Now consider the parallel case 
of STA-TUF, the new “strong- 
when-wet” packers paper. 





It’s young, less than a year old. ae 
But it’s a winner if there ever was 
one! Like the kid battler, it gives 
away weight. STA-TUF per- 
forms in the light-weight divi. 
sion and wins hands down over 
the old heavyweights that once 
reigned. 


Brief STA-TUF Facts 


It’s absorbent and tough when wet 
— the “made to order” sheet for 
hot weather shipments of fresh 
pork. It unwraps in a single piece, 
doesn’t pulp or stick to the meat. 
And, it’s inexpensive, actually 


costing less per 1000 wrap- * 
pers than less protective 
sheets it replaces! . 


Generous samples furnished x 
on request. 


H. P. SMITH PAPER CO. 


1134 W. 37th ST. CHICAGO, ILL. 
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the way STA-TUF looks after fully protecting meat to 
its destination. No holes, no tears,—it is removed in a 
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single sheet like cloth. 
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FLAVOR! Bologna never tastes so good as when 
it comes cased in Natural Beef Bungs, because 
Natural casings do a better job of retaining the rich 
meat juices. 


APPEARANCE! Natural Beef Bungs have an ap- 
petizing texture and color that cannot be imitated. 


KEEPING QUALITY! Natural Armour Beef 
Bungs hold your product in good shape—keep it 
fresh and firm for a longer time. 


UNIFORM GOODNESS! You will always find 
Armour Beef Bungs highest quality, uniformly graded 
to size, and free from imperfections of every kind. 


4 un 


WHY BOLOGNA SELLS BETTER 
IN NATURAL ARMOUR CASINGS 
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SAVE MONEY, T00! 


Check your costs 
and see how much 
you can save by 
using Natural Beef 
Bungs. Give your 
next casing order to 
your local Armour 
Branch House. 








ARMOUR AND COMPANY 


CASING DEPARTMENT ¢« UNION STOCK YARDS e CHICAGO 
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Bacon 
Slicing Room 
Design 


+ Layout and Equipment 
to Get High Efficiency 
>and Low Cost 


volume in meat plants. Production under fed- 

eral inspection in June, 1938, totalled 21,344,- 
488 lbs., the highest for any month in several years. 
Even during the period of extreme hog shortage 
quantity of bacon sliced maintained high levels, and 
with increased hog supplies production has shown 
steady increase. 

In view of increasing sliced bacon volume even a 
small reduction in the unit cost of slicing, wrapping 
and packaging is likely to result in a large total in 
the course of a year. Lower shrink losses and a 
product that stands up better in retail stores are 
also incentives for modernizing the bacon slicing 
room, so that slicing and packaging may be done 
under proper temperature and humidity conditions 
in a room which can be kept clean and sanitary. 


S LICED bacon is produced in increasingly large 


Modern Requirements 


Modern slicing room requirements include pro- 
visions for adequate lighting, walls and floors of 
easily cleanable materials, high-speed slicing equip- 
ment and facilities for rapidly handling bacon after 
it is sliced, a temperature which can be controlled, 
and a dew point temperature of air of room below 
temperature of the incoming bellies. Room should 
be located conveniently to the bacon hardening 
cooler and storage and shipping cooler. 











sido. 


> I 


MODERNIZATION CUTS COSTS 


New bacon slicing room in plant of E. Kahn Sons Co., Cincinnati, 
O. Heavy duty, high speed slicing machine, stainless steel wrap- 
ping and packaging tables, tile walls, brick floor and equipment} 
for maintaining definite conditions of temperature, humidity and) 
dew point temperature are interesting features. Wrapping and! 
packaging costs have been reduced materially since the room was 
placed in operation. (Photo U. S. Slicing Machine Co.) 


Brick floors and tile walls are most frequently 
employed for bacon rooms. Ease of cleaning is, of 
course, the main consideration in the choice of these 
materials. Ceiling should be painted white with a 
high light-reflecting paint. Stainless steel is the 
material most generally approved for conveyors 
and wrapping and packing tables. Here again clean- 
liness and low depreciation cost are factors of 
importance. 


Light Is Important 


Adequate light, well diffused, is a requirement 
in the bacon slicing room. Where sufficient natural 
light cannot be obtained through windows and sky- 
lights, more attention must be given to the light- 
ing system. Outlets are usually placed over the 
slicing machines and the wrapping and packing 
tables, and reflectors of a type that will give well- 
diffused illumination on the working plane are used. 
Deep shadows, particularly at the grader’s and 
sealers’ stations, should be avoided. A light in- 
tensity of at least 12 foot-candles should be pro- 
vided at the working plane. 

If the room is provided with windows or sky- 
lights, these should be equipped with storm sash or 
refrigerator type sashes, which are of the double 
type, to conserve refrigeration and reduce cost of 
refrigerating machine operation. Window sashes 
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ARRANGEMENT FOR SMALL ROOMS 


When length of bacon slicing room is too short to permit slic- 

ing machine, slicing conveyor and wrapping conveyor in a 

straight line, then wrapping conveyor may be placed at right 
angles to machine conveyor, as shown here. 
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TWO CONVEYOR BELT ARRANGEMENT 


This set-up is somewhat more elaborate than generally employed in bacon slicing 

rooms, but is efficient. Two endless conveyor belts are used, one to carry grouped 

slices to scalers and other to convey bacon from scalers to wrappers. A worker is used 
in this case to handle sheets of paper on which grouped slices are placed. 
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can be removed and openings closed 
with glass blocks. These are hollow and 
have fair insulating value, while pro- 
viding little obstruction to light flow. 
Quality of light secured through glass 
blocks is considered superior for the 
bacon slicing room to that secured 
through window panes. 


Air Conditioning a Necessity 


Air conditioning is a necessity in the 
bacon slicing room, to prevent undue 
loss by shrink and condensation of mois- 
ture on the product, which creates on 
the meat a condition favorable for the 
growth of mold and slime. Air condi- 
tioning generally is most conveniently 
done with a unit cooler. A humidity of 
80 per cent has been determined as en- 
tirely suitable in this department. 

A temperature of 50 to 55 degs. F. 
usually is maintained in the room. A 
temperature lower than this is not ad- 
visable, because of its adverse effect on 
workers’ efficiency. It may be higher, 
however, even up to 70 or 75 degs. F., 
provided—and this is very important— 
that the dew point temperature of the 
room air is maintained below the tem- 
perature of bellies brought into the 
room. Only by maintaining such a cou- 
dition can condensation of moisture on 
the product, and resulting sliming and 
molding of the packaged bacon be pre- 
vented. 

Maintaining proper humidity and dew 
point conditions in the bacon slicing 
room is so necessary that a word of 
warning—emphasized by THE NATIONAL 
PROVISIONER on a number of previous 
occasions—may properly be repeated 
here. 


Selecting Unit Coolers 


This is that technical problems are 
involved in the selection and operation 
of unit coolers for providing specific 
conditions in any location. These prob- 
lems can be solved only by an experi- 
enced air conditioning or refrigerating 
engineer. Indiscriminate selection of a 
unit cooler, particularly for the bacon 
slicing room, invariably results in un- 
satisfactory operation. 

Size and shape of room required for 
bacon slicing is dependent principally 
on volume of bacon sliced, as is also 
amount of equipment required. As rate 
of slicing and packaging is a factor in 
maintaining low costs and producing 
quality products, high speed slicing 
equipment and packaging conveyors are 
required. 

What the packer may expect in the 
way of production in the modern bacon 
slicing room is indicated from results 
obtained in various plants. 


Production Results 


In one packinghouse an average of 
940 lbs. of 8-lb. to 10-lb. bellies are 
sliced per hour, using 20 girls. These 
are: One slicing machine operator, 1 
inspector, 1 slice grouper, 1 paper 
placer, 3 scalers, 11 wrappers and 2 
packers. 


In another plant an average of 750 
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lbs. of bacon is sliced per hour, using 
15 girls. These are: 1 machine operator, 
1 inspector who also groups slices and 
places paper on wrapping conveyor, 3 
weighers, 10 wrappers. 

Records from other plants include the 
following: 

Two Units.—3,000 lbs. of 18-lb. to 
20-lb. bellies per hour. 

One Unit.—700 lbs. of 8-lb. bellies per 
hour; 850 lbs. of 10-lb. bellies per hour. 

Four Units.—85,000 to 160,000 lbs. 
per working week. 

One Unit.—10,000 lbs. per 8-hour day. 
In this latter case there are employed 1 
machine operator, 1 inspector, 1 slice 
grouper, four scalers and 12 wrappers. 





Workers’ Duties 


In all these cases a conveyor that 
laps or shingles the slices as they come 
from the slicing machine and a packing 
conveyor are used. 

The machine operator places the bel- 
lies in the slicing machine, regulates the 
speed of slicing and sees to it that there 
is a supply of bellies available. 

Inspector watches slices as they come 
from the slicing machine, removing 
any not up to standard. She also desig- 
nates grade into which slices are to go. 

Paper placer puts a sheet of paper on 
a shelf on the wrapping table. 

Slice grouper lifts bacon off slicing 
conveyor and places it on this sheet of 
paper. 

Sealers check the weight, adding to 
or removing from the quantity selected 
by the grouper to make the exact weight. 

Wrappers inclose the bacon in printed 
wrappers. 

Packers place packages in counter 
display cartons. 


Wrapping Procedure 


Wrapping is done by placing a sheet 
of transparent cellulose over the bacon 
on the sheet of paper, turning the bun- 
dle over so that the wrap is on the bot- 
tom, discarding the paper on top and 
wrapping with the cellulose only. 

It is generally appreciated that the 
less sliced bacon is handled the better 
are its keeping qualities. One packer 
has found that to eliminate touching 
bacon with the hands after slicing and 
during wrapping increased by about two 
weeks the period during which it will 
remain sweet. 

One advantage of the wrapping meth- 
od described is that little handling of 
the bacon is required. A flat scoop is 
used by the slice grouper to remove 
bacon from slicing conveyor, and also 
by the inspector. Scalers can handle the 
slices on the paper sheet. Tongs can be 
used for individual slices. 

In removing bacon from wrapping 
conveyor, the worker takes hold of a 
corner of the paper on which the bacon 
rests and lifts it sufficiently to permit 
slipping the other hand underneath. 
The first hand then places the trans- 
parent sheet on top of the bacon, and 
holds sheets and bacon in place while 


Week Ending August 13, 1938 


the entire bundle is turned over, with 
the transparent cellulose underneath. 
The paper then on top is discarded and 
the bacon is wrapped. 


Standard Plans 


The accompanying plans of bacon 
slicing rooms were first published in the 
February 27, 1937, issue of THE Na- 
TIONAL PROVISIONER. They are consid- 
ered standard and, with variations to 
provide for particular conditions, can be 
applied to practically any situation. 

Seales used are usually of the “exact” 
type. Stainless steel wrapping tables 
are considered the more serviceable and 
economical. Fabric or rubber belt con- 
veyors are now seldom seen, having been 
replaced with stainless steel belts or 
stainless steel mesh conveyors. 


Modern Bacon Slicing Room 


The modernized bacon slicing room 
of E. Kahn’s Sons Co., Cincinnati, O., 
shown in the illustration on page 11, is 
typical of the best and latest practice in 
the design of bacon-slicing departments. 
It is located conveniently to both bacon 
forming cooler and shipping cooler and 
is built and equipped to function effi- 
ciently at high speed. 

Floor is of brick and walls are of tile. 








Window sashes have been removed and 
openings inclosed with glass blocks. A 
York unit cooler maintains a tempera- 
ture of 50 degs. F., a relative humidity 
of about 80 per cent and a dew point 
temperature of the air below the tem- 
perature of the incoming bellies. 

Slicing equipment consists of a U. S. 
Slicing Machine Co. heavy duty high- 
speed machine equipped with shingling 
conveyor. Wrapping table, wrapping 
conveyor and packing table are of stain- 
less steel. Stainless steel-clad doors are 
also installed at each end of room. 


Economical Operation 


Workers necessary for operation of 
this equipment are: 1 machine operator, 
1 grouper, 2 scalers, 6 wrappers and 2 
packers. Wrapping and packaging pro- 
cedures outlined previously in this arti- 
cle are followed. Slicing machines of 
this type are geared to produce 400 to 
425 slices per minute. Results show that 
at this speed machine operator, inspec- 
tor and grouper can work most effi- 
ciently. 

Slicing costs in modern bacon slicing 
rooms vary considerably, depending on 
size of bellies being handled, daily 
production and other variables. The 
average is close to 80c to 85c per 100 
Ibs. 





NEW PRESS INCREASES SLICED BACON MARGIN 


Bacon belly press developed in plant of Albany Packing Co. after three years of ex- 
periments and tests. How this press increases profits in the sliced bacon department is 
told in this article. 


Packer Develops New Bacon Press 


tion in the Fred Tobin organizations 

to “do something” about any pro- 
duction or merchandising situation 
which might be improved. This attitude 
has been very profitable to the meat 
plants in question, and helpful to the 
meat industry as a whole. 


Tiicnin is a well-developed disposi- 


The industry is well acquainted with 
the result of tests in the Tobin Packing 
Co. plant at Fort Dodge, Ia., to reduce 


the cost of cleaning hogs by the depilat- 
ing method. In the plant of the Albany 
Packing Co., Albany, N. Y., boiler room 
modernization has resulted in an in- 
crease in boiler efficiency of 12 per cent. 
These are only two examples. 


Bacon Belly Improvements 


Some time ago in this same Albany 
plant there was started a study of 
(Continued on page 21.) 
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Selling Franks 
BY THE TON 


Milwaukee Drive on New Zipper Wiener 
Boosts Sales to Seven Times Normal 


ERCHANDISING effort that 
M ran initial sales into ton figures 

during the first few hours of 
business on Monday was used this week 
by Wetterling, Inc., Milwaukee, Wis., to 
launch a new wiener with a zipper cas- 
ing. Effects of the firm’s promotion 
spread as the new frankfurt—a vege- 
table parchment-cased, identifiable 
product—aroused the interest of retail 
dealers and consumers alike. 

Playing up the feature of “zipp off 
the skin,” the Wetterling firm staged 
a comprehensive merchandising drive 
which culminated on Monday with 
demonstrations throughout Milwaukee 
and at the convention of the National 
Association of Retail Meat Dealers, 
which was held in that city from Aug- 
ust 8 to 11. 





ZIPPING WIENER DRAWS CROWD 


Interested Milwaukeeans crowded about 

down-town store windows to see Dutch girls 

“zipp” the casing off sausage. Demonstra- 

tions were important part of campaign pro- 
moting new product. 


Late reports indicated the firm will 
sell seven times normal production of 
franks this week and had already ac- 
quired 69 new retail customers. 


An Elaborate Campaign 

Every advertising means was used to 
tell public and dealers about the new 
product—direct mail, newspapers, spot 
radio announcements, taxicab signs, 
point-of-sale cards, streamers and 
recipes—and the product was com- 
mented on by news-casters for the 
Columbia Broadcasting System, other 
radio chains and independent stations. 





Groundwork for the campaign re- 
quired months. Since Milwaukeeans are 
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SHOPPERS WANT A TASTE 


Dutch girls in Milwaukee variety and de- 

partment stores and large markets sampled 

“Zipp” wieners among customers and dem- 
onstrated how casing is removed. 


particular about their sausage, the 
product was first sampled among a 
limited number of retailers and con- 
sumers. Letters to all meat and gro- 


PUTS ZIPP IN SAUSAGE SALES 


President Frank Wetterling smiling as 

dealer’s orders pour into Wetterling, Inc., 

as result of merchandising campaign he 
staged for new sausage. 


cery retailers, restaurants and other 
food outlets told them about the new 
sausage and the campaign to promote 
it. A reply post card for orders was 
enclosed in letters to dealers; restau- 
rants, taverns and similar outlets were 
told “your dealer has a fresh supply 
and merchandising signs for you.” 

Dealers were furnished with small 
counter cards, large and small windew 
streamers, streamers on transparent 
cellulose and recipe sheets. All of these 
were printed in three colors and used 
the same theme of “zipp off the skin.” 
They illustrated the procedure by which 
the consumer “zipps” open the new cas- 
ing. 

Starting this week, ten Wetterling 
demonstrators visited retail food stores 
and eating places in Milwaukee. Each 
carried a thermos jar of hot water and 
some of the frankfurts, in order to give 
samples to dealers and customers in 
establishments visited. These demon- 





SELLS MORE THAN POUND A MINUTE 


Demonstrator in Milwaukee’s Boston Store sold 520 Ibs. of new wieners on Wednesday, 
the third day of the Wetterling sales drive. 
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strators made no effort to sell, but 
merely to educate dealers. Other demon- 
strators, dressed in Dutch costumes, 
were stationed in downtown stores, win- 
dows and in large markets to show the 
new sausage to the public. 

On Wednesday, one of the demon- 
strators in a downtown department 
store sold 520 lbs. of the wieners, or 
more than a pound a minute. 

“Zipping” a frankfurt attracted 
crowds and samples were passed out to 
those who wished to taste. The eating 
public was also informed of the new 
sausage development by signs on 350 
Milwaukee taxi-cabs, spot announce- 
ments over local radio stations and 
illustrated stories carried by newspapers 
of the city. 

News of the “zipp” frankfurts was 
carried to a national audience by Todd 
Hunter, commentator of the Columbia 
Broadcasting System, last week, and 
was also featured in similar broadcasts 
by other chains and stations. 

Dealers from all over the United 
States saw the wiener at the convention 
of the National Association of Retail 
Meat Dealers at Milwaukee this week. 
The product was displayed in a re- 
frigerated case and convention visitors 
received a sample taste and a flower 
from Dutch-costumed Wetterling rep- 
resentative. 


A New Type of Casing 


The new “Peel-ee” casing, developed 
by Zip Casing Co., Chicago, is a tube 
of vegetable parchment which is spe- 
cially folded and sewed at one point 
in its periphery. A “tab,” running 
longitudinally along the casing at this 
point, is grasped and pulled to “zip” the 
casing open. It is made in 20 and 16 
mm. diameters and in any desired 
length. 

The casing, which remains on the 
open-end sausage until prepared by the 
consumer, can be imprinted with the 
slogan or trademark of the packer or 
sausage manufacturer for identifica- 
tion in the retail store. The sausage is 
cooked by the consumer in its parch- 
ment casing, or if fried or cooked in a 
flavored liquid the casing is removed 
before cooking. The consumer opens the 
casing by pulling the tab or zipper. 

Production methods used for the 
“Peel-ee” sausage are not unlike those 
followed in making regular frankfurts. 
High quality meat ingredients are re- 
ported to give best results. 


Processing Methods 


The parchment casings (a 37%-in. 
length is used in the Wetterling plant) 
are tied at one end and soaked in water 
before stuffing. They are worked onto 
the stuffing horn in the regular manner 
and the stuffer is operated in the cus- 
tomary way. When the casing has been 
filled, a tier, working at the stuffing 
table, gang-ties the open ends (Fig. 1). 
The connecting string is then cut so 
that two lengths are tied together. 
These are hung over smokesticks and 
placed on cages for smoking (Fig. 2). 


Week Ending August 13, 1938 


MAKING ZIPPER FRANKS 


1. STUFFING AND TYING.—Soaked 
parchment casings are stuffed in regular 
manner and gang-tied. * 


2. READY FOR SMOKE.—Stuffed un- 
cut lengths, in pairs, hanging over smoke- 
sticks on cage just before going into smoke- 
house. 


3. CUTTING.—Smoked, cooked and 
chilled lengths of franks laid in mitre box 
for cutting into 41%4y-in. sections, running 
12 to pound. Cut franks shown in adjoin- 
ing box. 


4. PACKING.—Cut sections are packed 


in 5-lb. cartons. 


Practice is to vary’the smoking time 
according to whether a fresh or regular 
cure is being used. The smoke pene- 
trates the parchment and gives the 
product a smoke flavor and color. The 
uncut sausage is then cooked for 5 to 6 
minutes at 160 degs., showered with 
cold water for about 3 minutes and 
then allowed to hang outside the cooler 
for about 30 minutes. 


The sausage is cut and packed after 
it is thoroughly chilled. A number of 
lengths are placed in a mitre box (Fig. 
3). They are lined up with their ends 
even and are then cut into seven 41%¢- 
in. open-end sections which run twelve 
to the pound. A knife is employed for 
cutting the sausage at the present time, 
but it is expected that machinery will 
be developed for this purpose. 

The cut frankfurts are packed in 5- 
lb. cartons as shown in Fig. 4. It has 
been found economical thus far to dis- 
card the two string-tied ends which are 
left over from each length of sausage 
after cutting. 


> 


NO NEED FOR SUBSTITUTES 


No more need housewives risk the ire 
of hungry husbands by providing so- 
called meat substitutes for their meals, 
for farmers are sending increasing sup- 
plies of meat to market and prices of all 
meats are reasonable, Carl Mayer, of 
Oscar Mayer & Co., Ine. Chicago, 
told the T-Bone Club, of the National 
Association of Retail Meat Dealers, at 
Milwaukee this week. “A year ago 
housewives were complaining because a 
shortage of the better grades of meats 
had caused advancing prices,” Mr. 
Mayer said. “Today there is an ample 
supply of fine quality meats that are 
considerably below prices which pre- 
vailed a year ago, and meat again is 
resuming its rightful place in the Amer- 
ican meal.” 

Beef prices are 11 to 16 per cent 
lower than they were at this time last 
year, pork prices have declined 3 to 14 
per cent and lamb costs 3 to 7 per cent 
less, Mr. Mayer said. At these lower 
prices housewives are getting meats of 
high quality, because bountiful crops 
have provided farmers with plenty of 
feed with which to produce fine quality 
meat animals. 
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Increase your Summer Sales of Sausage and prepared 


meat by Packaging them in SYLPHCASE’ 3C Casings 
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This “Deliciously Different” King Kole sausage is packaged in printed 
SYLPHCASE 3C Casing for the following reasons: 


Thinner Wall ... Greater Strength ... 100% Transparency 
Uniform Fixed Stuffing Capacity... Excellent Keeping Qualities 


Printed SYLPHCASE Casings will also give If you are bringing out a new brand of sausage 
identification to your brand name, and by com- or prepared meat, write us for samples of 
manding attention to your product, will create SYLPHCASE 3C Casings and a suggested 
greater interest and consequent increased sales. design for printing. 


SYLPHCASE CASINGS ARE STRICTLY KOSHER 
Manufactured by 


SYLVANIA INDUSTRIAL CORPORATION 


Executive and Sales Offices: 122 E. 42nd Street, New York Works: Fredericksburg, Va. 


*Reg. U.S. Pat. Off. 


TAS 
eV 
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REGISTERED 
~ = S. PAT. 
Brancn Orrices: Attanta, Ga., 78 Marietta Street + Boston, Mass., 201 Devonshire St. + Cuicaco, Iut., 427 W. 8 hana 
Randolph St. + Dartas, Tex., 809 Santa Fe Bldg. + Puita., Pa., 260 South Broad Street + Paciric Coast: Blake, Moffitt & Vee aC Ds y 
eS 


Towne + Offices and Warehouses in Principal Cities - Canapa: Victoria Paper and Twine Co., Ltd., Toronto and Montreal 
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PROCESSING POINTS 


for the trade 





Making Dutch Loaf 


Because of distinctive flavor and ap- 
pearance, real Dutch loaf has been 
popular with consumers where it has 
been introduced. An Eastern meat 
packer asks how this product is made. 
He writes: 


Editor THE NATIONAL PROVISIONER: 


We are anxious to obtain a good formula for 
making Dutch loaf. Can you furnish us with such 
a formula and processing directions? 


Meat ingredients used in Dutch loaf 
are as follows: 
60 lbs. fresh lean pork trimmings 
10 lbs. smoked bacon ends or pork 
cheeks 
25 lbs. fresh boneless veal 
5 lbs. fresh hog livers 


Lean trimmings and fresh veal are 
ground through %%»-in. plate and hog 
livers and smoked pork cheeks or bacon 
through a very fine plate. Mix meats 
together for 5 or 6 minutes with 8 to 
10 per cent ice water and following 
seasoning and curing ingredients: 

3 Ibs. salt 

3 oz. sodium nitrate 

2 lbs. onion juice 

5 lbs. binder 

6 oz. Worcestershire sauce 
9 oz. special loaf seasoning 

Loaf products should always have a 
full, well-balanced flavor. In order to 
achieve such “taste-appeal” consistently 
and conveniently, many loaf manufac- 
turers use ready-prepared or specially- 
prepared seasonings, as manufactured 
by reputable firms, in making their 
products. Such seasonings are easy to 
handle and of unvarying strength and 
flavor. 

Stuff meat mixture in lined loaf molds 
and hold in cooler at 38 degs. F. before 
cooking. Then cook loaves in molds 
for 3% hours at 160 degs.; chill after 
cooking and remove loaves from molds. 
Place loaves (when thoroughly set) on 
screens in smokehouse and smoke at 
170 to 180 degs. for two hours, or until 
good brown color appears. When loaves 
have again cooled they are stuffed in 
artificial casings. 

The following test formula, which will 
make two 6-lb. loaves, may be used by 
those who wish to try this formula on a 
small scale 

Meats: 

7 lbs. lean pork trimmings 
3 lbs. fresh veal 
1 lb. smoked pork cheeks 
% lb. pork liver 
Seasoning: 
6 oz. salt 
8 oz. binder 
1% oz. special loaf seasoning 
14 grams sodium nitrate 


Week Ending August 13, 1938 


DEFROSTING BELLIES 


A Midwestern packer wants to know 
the best method of defrosting frozen 
bellies. He writes: 


Editor THE NATIONAL PROVISIONER: 

We have not had much experience handling 
frozen bellies and should like to know the best 
way to defrost them. 


Bellies to be used for a fancy grade 
of bacon can be placed in the freezer 
untrimmed and be trimmed after de- 
frosting and before cure. This permits 
greater flexibility in their ultimate use. 

Bellies are usually defrosted by 
spreading on shelves in a room held at 
a temperature of 65 degs. F. and pro- 
vided with good air circulation. They 
are removed to the curing cellar as they 
are defrosted. Curing time for frozen 
cuts is reduced 25 per cent. 








A Complete 
Formula Book on 


SAUSAGE 
And Meat Specialties 


| ->A volume of practical ideas on the 
layout and equipment of sausage 
plants of varying size; descriptions of 
materials used in sausage and meat 
specialty manufacture; formulas and 
operating directions; discussions of 
operating troubles and means of 
overcoming them, and an outline of 
major regulations prevailing in con- 
trol of sausage manufacture. 


->Place your order now for this Vol- 
ume 3 of the Packer’s Encyclopedia. 
The price postpaid is $5.00. 


THE NATIONAL PROVISIONER 

407 So. Dearborn St., Chicago, Ill. 
Enclosed is check or money order for 

$5.00 for copy of ‘‘Sausage and Meat Spe- 

cialties.’’ 
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"SHIPPER" HOG CARCASSES 


A small Midwestern packer wants to 
know what the term “shipper style” car- 
casses means. He writes: 


Editor THE NATIONAL PROVISIONER: 


We have seen the term ‘‘shipper style'’’ hog 
carcass used recently and would like to know how 
it differs from regular way of handling carcass in 
the meat plant. 


Hog carcasses dressed “shipper style” 
differ from those ordinarily prepared in 
the meat plant for cutting and curing in 
that they are split only from the tip of 
the breast bone to the crotch. The back- 
bone is left intact and the head left on. 
Leaf fat may be left in the carcass or 
taken out on the killing floor; pur- 
chasers of these carcasses are accus- 
tomed to specify leaf in or out according 
to the market conditions prevailing at 
the time. 

Shipper carcasses are sold whole by 
slaughtering packers to large retailers, 
sausage manufacturers, wholesale cut- 
ters and to some extent to small retail 
dealers. Carcass weights range from 
80 to 110 lbs. Most meat from shipper 
carcases is merchandized in the form 
of fresh cuts. 


SOURCE OF "SMOKED" COLOR 


What gives sausage its “smoked” 
color when processed in the smokehouse? 
Is it the heat alone, or is it a combined 
result of the heating and deposition of 
materials in the smoke on the sausage 
casing? A. F. Pahlke, sausage expert 
of the American Dry Milk Institute, 
writes: 


Editor The National Provisioner: 

“Proper outside color is the result of 
heat, not of smoke. In times gone by, 
smoking of meat and sausage was ac- 
complished by burning hardwood and 
sawdust, since everyone thought that 
color was the result of the smoke. 

“Recent tests in our laboratory have 
proved that heat produces the color— 
smoke the flavor only. In many tests I 
have produced the desired color by gas 
heat only. 

“The inside color, of course, is de- 
veloped by the cure.” 


ACCURATE COST RECORDS 


In order to keep accurate cost records 
it is necessary to know how much the 
various cuts gain or lose in cure. This 
information is given in “PORK PAcK- 
ING,” The National Provisioner’s pork 
plant handbook. 
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TO GET 


PRECISE CONTROL 


OF LIQUIDS 
IN YOUR <gNX 


ll 
i 






Sizes 1/4 to 
10 inch 


G-E Electrically Operated Valves 
Provide Instantaneous 
Automatic or Remote Control 


CCURATE control of process work is one 
of the benefits you get by using G-E elec- 
trically operated valves. You can use them in 
your plant to control water, brine, steam, oil, or 
many other liquids and gases. These valves are 
small, inexpensive, and simple to operate. They 
provide central, push-button control; or—with 
simple accessories, such as float switches, limit 
switches, or thermostats—they can give automatic 
control. 
G-E electrically controlled valves are saving the 
_ time of operators, 
aes saving money, and 














VIKIN 


VIKING IS STILL 
“Different!” 


Regardless of the FACT that Viking has been 
COPIED by more rotary pump manufacturers 
than any other make, it is STILL different. No 
manufacturer has ever been able to copy 
Viking's more than a quarter of a century of ex- 
perience . . . Viking's precision workmanship 

. Viking's constant effort to make every pump 





a better pump. 
These are factors 
that can not be 
copied... factors 
that have made 
Viking the larg- 
est selling rotary 
pump in the 
world. 








PUMP CO. 


CEDAR FALLS. IOWA. 











“ELECTRIC EQUIPMENT 
FOR FOOD-INDUSTRIES 











simplifying jobs that 
formerly demanded 


_ PLANTS manual operation of 
General Electric also makes valves in remote loca- 
ey oe adie on tions. Many different 
complete line ore: types and sizes are 
Gear-motors available for pipes from 
be irr wets 4 to 10 inches in di- 
Geneseler-voltoge regulators ameter. For further 

: information, refer to 
the nearest G-E repre- 
sentative, or to General 
Electric, Schenectady, 


New York. 


GENERAL @ ELECTRIC 


Page 18 























—an attractive binder containing reprinted articles on -this 
subject which have been published in THE NATIONAL PRO- 
VISIONER—should be in the hands of every packer. In easy- 


to-understand, non-technical language, these articles tell what 
air conditioning is, the reasons why it is superior to simple 
refrigeration, and where it should be installed. Many exam- 
ples of installations now in use concretely show how the packer 
benefits. This is a reference file of the latest information. 
The price is only $1.25 postpaid. 
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REFRIGERATIO 


and 


Conditioning 





Steam Jet 
Cooling 


What It Is and How the 


Equipment Functions 
a 


N A number of occasions lately,” 

writes a Southern meat packer, 
“IT have seen reference in_ techni- 
cal journals to steam jet refrigeration. 
What is this method of refrigeration, 
and can it be applied efficiently in the 
meat packing plant? 

“Reference was also made to the low 
cost of cooling by this method. Can you 
tell me the cost of a ton of refrigeration 
using steam jet refrigeration ma- 
chines?” 

Steam jet refrigeration has not been 
applied in any meat packing or sausage 
manufacturing plant so far as can be 
determined. One of the reasons why it 
has not been recommended for food re- 
frigerating purposes is that tempera- 
tures below 35 or 36 degs. F. are not 
practical. 


Cooling by Evaporation 


In this method of cooling, the refrig- 
erant—water—is reduced in tempera- 
ture by evaporating a portion of it. 
When evaporation of any substance 
occurs heat is absorbed. A drop of 
ether on the hand feels cold, because in 
the process of evaporation of the liquid 
heat is absorbed from the hand. 

Practical examples of evaporative 
cooling apparatus are spray ponds and 
cooling towers in which condensor wa- 
ter is cooled. Every pound of water 
evaporated in one of these devices re- 
moves approximately 1,000 B.t.u. from 
the remaining water. This is also true 
in steam jet refrigerating systems. 

In this latter apparatus steam re- 
leased through an injector produces a 
vacuum in a cold tank, into which the 
water to be cooled is sprayed continu- 
ously. The vacuum created causes evap- 
oration of a portion of the water in the 
tank, the heat removed by this evapora- 
tion cooling the remaining water. The 
steam used to secure the vacuum in the 
cold tank is exhausted into a con- 
densor and the condensate is returned 
to the boiler. Cold water from the 
cold tank is pumped to points of use and 
returned to the cold tank. 

Approximate steam and cooling water 


Week Ending August 13, 1938 


requirements for steam jet vacuum cool- 
ing units are given in the following 
table taken from a bulletin on steam jet 
vacuum cooling published recently by 
the Westinghouse Electric & Manufac- 
turing Co.: 

STEAM AND COOLING WATER 

FOR VACUUM COOLING UNITS. 


Pounds of dry and saturated steam at 125 Ibs. 
gauge per hour per ton of refrigeration. 


Refrig. Condensor Vacuum 

Temp —————Inches of Mercury-——-—- 

degs. F. 28.5. 28. 27.5. 
35 25 37 50 
40 21 31 40 
45 18 25 32 
50 15 21 27 
AS 13 18 22 
60 12 16 19 
65 11 14 17 


iallons of cooling water required per minute per 
ton of refrigeration. 


‘ooling Water. 


Temp ———-7)—___—_—-__- ———_83___—_- 

de gs. F 

Refrig Condensor Vacuum. Condensor Vacuum. 

Temp Inches Mercury. nehes Mercury. 

degs. F. 28.5. 28. 28. 27.5. 
35 5.0 4.1 9.7 5 
40 4.4 3.6 8.5 6.1 
45 4.0 3.1 7.2 5.1 
50 3.6 2.7 6.4 4.5 
55 3.3 2.5 5.8 3.9 
60 3.2 2.3 5.4 3.5 
65 3.0 2.1 5.0 3.3 


Equipment Required 


Wherever steam is available vacuum 
cooling provides a simple method for 
cooling water to temperatures of from 
35 to 65 degs. F. There are no moving 
parts, except condensate and cold water 
pumps, equipment maintenance costs 


should be low and there is no expensive 
refrigerant used. Cost of refrigeration 
is the sum of the cost of steam, water, 
fixed costs on equipment and operating 
costs. 


ICE CRUSHER HAZARDS 


Packers are rapidly installing ma- 
chines for producing ice in brickette or 
flake form for icing cars. However, 
there are still many ice crushers in serv- 
ice or car icing docks. While the ma- 
chines are not particularly dangerous, 
there are some hazards connected with 
their use which workmen should under- 
stand. 


Due to occasional chips of ice flying 
upward from the rotor, the crusher op- 
erator should stand back from the ma- 
chine when not actually placing ice in 
the hopper. At no time should he expose 
himself to the chips. 


Some operators make a practice of 
holding the ice in the hopper while it 
is being crushed, either with hands or 
ice tongs. Some exert pressure on the 
pieces to speed crushing, while others 
hold back on the pieces to secure a 
finer crush. 

Both of these practices are dangerous 
since they bring the hands or tongs 
close to the rotating teeth. Should the 
hands or tongs slip under such condi- 
tions a very serious accident very prob- 
ably would result. Ice in the hopper 











REFRIGERATED TRUCKS ADDED TO COLONIAL FLEET 


For maintaining dependable local delivery service the Colonial Provision Co., Boston, 

Mass., uses these four new streamlined White model 700 trucks, equipped with re- 

frigerator-type bodies. Used on short haul runs and averaging about 450 miles per 

week, these four Whites are the latest to join Colonial’s modernized truck fleet. Rated 
at a ton-and-a-half capacity, each has 160 in. wheelbase. 
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WAY SAVING 


WITH BAKER SYSTEM CONDITIONED AIR 


@ BAKER Gravity-Flo Brine Spray Units economically provide rapid, 
thorough chilling and proper humidity control that reduces shrinkage 
to an absolute minimum and retains more of the meat’s natural juices. 


ing waste and giving you a better-looking, better-tasting product that 


| i ®@ Spoilage, mould, slime, and off-color are eliminated, thereby reduc- 
enjoys a ready sale at a higher price in a more extensive market. 


®@ Cooling costs are cut toa minimum because every BAKER installation 
Precision manufacture, advanced design and auto- 
matic controls assure low-cost, trouble-free operation and longer life. 


»BAKER 


ICE MACHINE CoO., INC. 





1514 EVANS ST., OMAHA, NEBRASKA 


BRANCH FACTORIES: FORT WORTH, LOS ANGELES, SEATTLE. EASTERN SALES: NEW YORK. CENTRAL SALES: CHICAGO 


SALES AND SERVICE IN ALL PRINCIPAL CITIES 


AUTHORITY ON MECHANICAL COOLING FOR OVER 30 YEARS 





should not be assisted by the operator 
while the crusher is running. 


Crushers should be equipped with 
hopper aprons or platforms so that it 
will not be necessary to deposit the ice 
directly in the hopper. Feeding from a 
hopper apron is much safer. Crushers 
should be equipped with signs warning 
workers to keep hands and tongs out 
of hopper. 

When the crusher is discharged on the 
floor or into a chute, crushed ice should 
not be allowed to accumulate to the ex- 
tent of filling the discharge all the way 
back to the rotor. 


LOCKER PLANT NOTES 


Max Defouw has begun construction 
of a 300-locker storage plant at Polo, 
Ill. Space will be provided for 300 
additional lockers. 

Cross Roads Cold Storage Locker Co. 
has opened 500-locker capacity plant at 
Rochester, Minn. 

Farmers Cash Store, Council Bluffs, 
Ia., has opened a storage locker depart- 
ment. 

Brillion Mill & Elevator, Brillion, 
Wis., has installed 400-locker storage 
plant in mill building. 

Cold storage locker plant is planned 
for Trading Post store, Stacyville, Ia. 

Neligh Cold Storage Locker Plant, 
Neligh, Neb., was opened recently. 
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Tate County Cold Storage Associa- 
tion has installed locker plant at 
Senatobia, Miss. 

C. Gann and R. Vernon are erecting 
building for locker plant at Sigourney, 
Ta. 


FINANCIAL NOTES 


American Stores Co. had consolidated 
net loss of $169,913 for six months 
ended June 30, compared with $551,067 
net profit, equivalent to 42 cents a 
share, in first half of 1937. 


Central Cold Storage Co. has de- 
clared a quarterly dividend of 25 cents, 
payable September 15 to shareholders 
of record on September 5. 

Procter & Gamble has declared a 
quarterly dividend of $1.25 on 5 per 
cent preferred stock, payable September 
15 to stockholders on August 25. 

Loblaw Groceterias, Ltd., has declared 
quarterly payments of 25 cents on A 
and B stock, both payable September 1 
to stockholders on August 10. 


SAUSAGE PLANT COOLING 


Ideal temperatures and humidities for 
every sausage plant department are dis- 
cussed and listed in “SAUSAGE AND MEAT 
SPECIALTIES,” just published by THE 
NATIONAL PROVISIONER. 


PACKER AND FOOD STOCKS 


Price ranges of listed stocks, Aug. 10, 
1938, or nearest previous date: 








Sales. High. Low. Close. 
Week ended Aug. Aug. 
Aug. 10. —Aug. 10.— 10. 3. 
Amal. Leather... 700 2% 25% 2% 2% 
B. Peiccctecues Cease, scene onsme 20 
Amer. a & L...2,700 4%, 4% 4% 4 
bwe-eniee 25% 25% 25% #26% 
Amer ao. 500 8% 8% 8% 9 
ante ei | CAhee Peeew veers 112 
Armour Ill...... ee 6% 6 6 6 
Do. Pr. Pfd. 300 52% 52% 52% #255 
SMEG 5 525, 2b den. iohane!~ Secs 100 
Beechnut Pack.. 100 114 114 114 115% 
DT Micneeune-euece ase%0  cmeee 2% 
cS. 140 14% 1444 14% 16 


Chick. Co. Oil...1,100 17% 17% 17% 17% 
Childs Co.... 5,6 
Cudahy Pack 











Do. Pfd.. preeye 
First Nat. Strs..1,800 3214 32% 321%, 33% 
Gen. Foods...... 6,500 35% 34% 85% 34% 
D aa 111 111 111 111% 
Glidden C 0. of 23% 23 23 23 
ont : Pfa... See 6 45) 46. 46% 
Zobel Co........ $ 2% 2: 2% 2% 
Gr.A.&P. ist Pfd. 25 123%, 122° 123% 122 
Do. New...... 100 «59% «459% 591% 61% 
Hormel, G. A.... 50 21% 2144 21% 21 
Hygrade Food... 700 1% 1% 1% 2 
Kroger G. & B.. .2,400 17% 17% 17% 17% 
Libby McNeill. . .1,850 7% 7% 7% 7™™% 
Mickelberry Co.. 350 3% 3% 3% 3% 
i Mt Psvcckh tone +bnss veeee  eneree 4 
Morrell & Co.... 700 38 38 38 38% 
E,W cncces 300 3% 314 3% 3% 
i .o. . .2,600 = —* a we 
do. Rises - 280 5 5 5 7h 
Rath Pack...... 100 2444 2449 2414 23% 
Safeway Strs....2,500 20% 20 20 19% 
Do, 5% Pfd... 10 +78 78 78 80 
Do. 6% Pid... 10 92 92 92 94 
Do. 7% Pfd... 120 100 99', 100 100 
CP sese aren ened Sage  sanee 1% 
Swift & Co......3,350 185, 18g 18% 18% 
Do, Intl.......2,350 27% 27% 27% 28% 
Trunz Pork...... 100 8 8 8 7 
U. 8S. Leather... 200 6% 63% 6% 6% 
ee > wae .. .2,000 105% 1044 10% 30% 
oO r. Giese eee e cess seeee eee08 
Wesson Oil...... 900 37 365q 36% 38 
“S See 800 = 80 80 80 2% 
Wilson & Co....1,300 5% 546 5% 5% 
Bs Teer osce . 500 49 49 49 47% 
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New Bacon Press 


(Continued from page 13.) 


methods of preparing bellies for slicing, 
chiefly with the idea of eliminating or 
reducing certain losses and securing a 
higher yield of No. 1 slices from each 
belly. Specifically it was desired to—— 


1.—Increase the yield of No. 1 slices 
and reduce the percentage of No. 2 
slices and scrap. 

2.—Retain the full, delicate flavor of 
the meat and prevent cracking of slices 
by preparing the bellies for slicing with- 
out freezing; also reduce, freezer shrink. 

3.—Speed up belly preparation to cut 
down cost of slicing. 

4.—Develop a method to make all bel- 
lies square on sides and ends, and of 
uniform thickness regardless of their 
original shape and depth. 

5.—Overcome need for worrying about 
the flank end in the smokehouse. 

6.—Prepare skinned bellies to be sold 
in strips, so strips will have better ap- 
pearance and greater sales appeal. 

7.—Reduce labor costs and definitely 
increase the margin for sliced bacon. 

Three years of planning and experi- 
menting were given to the effort. Today, 
after three months of use in their plant, 
executives of the Albany Packing Co. 
are ready to announce the result of 
their labors—the bacon forming press 
shown in the illustration published on 
page 13. 

A description of this device and its 
method of operation has been furnished 
to THE NATIONAL PROVISIONER by H. K. 
Gillman, mechanical supervisor of the 
Albany Packing Co. He says: 

“The new press will be known as the 
Tobin Formrite bacon press. It is in daily 
use in the Albany plant, where it may 
be inspected and its operation studied 
by any packer interested. The machine 
is a compact, self-contained unit and 
need not be bolted or fastened to the 
floor. 


How New Press Operates 


“As will be noted from the illustra- 
tion, the press is constructed so as to 
bring pressure on a belly from three 
sides. Pistons are operated by hydrau- 
lic pressure, which can be varied on any 
one of the three dimensions to obtain the 
pressure desired. The hydraulic pump 
which operates the pistons is driven by 
an electric motor. This is the only con- 
nection necessary when making the in- 
stallation. No forms or molds of any 
kind are required. 

“Cost of operation is approximately 
4c per hour and capacity is up to 300 
slabs per hour. Press can be operated by 
a girl, if desired. 

“Operations required are placing of 
slab of bacon in top of press, pulling 
sliding cover over slab and raising 
operating lever. If line production is 
required, bacon is removed from cooler, 
placed in press and passed to slicing 
machine after pressing. These opera- 
tions can be performed by one operator 
at a speed of up to 125 bellies per hour. 
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“Bacon needs to be chilled overnight 
only, or to a temperature of 28 to 32 
degs. F. before pressing. Design of 
press is simple and sturdy, reducing to 
a minimum the danger of accidents and 
breakdowns. 


Results in Operation 


“Three months’ operation of this 
press in the plant of the Albany Pack- 
ing Co. has provided what is considered 
to be a fairly complete record of its per- 
formance. From the merchandising and 
income angles, perhaps its most notable 
accomplishment—aside from its ability 
to properly form bellies without first 
freezing them—is the manner in which 
it performs on thin bellies. 

“Although eating qualities of thin 
bellies are invariably as good as thicker 
bellies (in some cases these thin bellies 
are preferred by consumers, due to the 
fact that they contain a greater per- 
centage of lean) trouble usually is ex- 
perienced in selling them at a satisfac- 
tory price. With this press thin bellies 
are increased in thickness as much as 
one-third. 

“This is a distinct advantage, since 
thin bellies can be purchased at prices 
usually lower than thicker bellies. But 
as their thickness after passing through 
the press is approximately the same as 
normal bellies, there is a nice profit to 
be made from handling thin bellies in 
this manner. 

“Also there are bellies that vary in 
thickness from, say, 2 to 3 in. in the 
same piece. When these are pressed 
thickness is made uniform throughout. 
In other words, portions that may have 
been 3 in. thick are reduced in thickness 
to 2% in., and parts 2 in. thick are in- 
creased in thickness to 2% in. Thus all 
bellies taken from the press are not only 
a uniform thickness, but are square on 
each side, and the old problem of the 
flank end is solved.” 

The press has also been used success- 
fully at Albany, it is reported, for press- 
ing and squaring up skinned bellies. 
Strips from these bellies are square and 
of very attractive appearance. 


Summary of Results 

A summary by executives of the Al- 
bany Packing Co. of the accomplish- 
ments of this press include: 

1.—Will press all averages of bacon 
bellies. 

2.—No freezing required. 

3.—Eliminates freezer shrink. 

4.—Bacon needs only to be chilled 
over night, or to a temperature of 28 to 
32 degs. F. 

5.—No shrink in forming. 

6.—Forms derined bacon for sale in 
strips. 

7.—Forms derined bacon for slicing. 

8.—Produces slabs of uniform width 
and thickness for slicing. 

9.—Molds without breaking tissues. 

10.—Decreases yield of No. 2 slices 
and scrap. 

11.—Reduces labor costs and increases 
sliced bacon margin. 








Improves 
KEEPING QUALITY 


improves 
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AVENIZED 
PAPERS 








Use Avenized Parchment 
Grease-Proof, Glassine for 
BUTTER ¢ LARD 
SHORTENING 
BACON « HAM 


and other fatty products 


@ Now you can improve the keepin 
vality our product. Just do oe 
leischl & and many profit-wise con- 

cerns do . . . use Avenized Paper. For 
Parchment, Grease-proof and Glassine 
that are Avenized (treated with oat flour) 
retard oxidation . .. the chief cause of 
rancidity and off-flavors. 
What's more, by preserving freshness and 
flavor of your product, Avenized Paper 
helps increase retailers’ sales and boost 
your profits. Ask your supplier now to 
be sure you get Avenized Paper in your 
next order. 

For Free Sample Sheets of Avenized 

Paper mail the coupon today. 

eooee 
Reprints of scientific reports 
showing the value of Avenized 
Paper available upon request. 





THE QUAKER OATS COMPANY 

17 Battery Place, New York City NP8-13 
Please send us sample sheets of Avenized 
— Parchment —Grease-proof —Glassine 
Our Product is 
Name 
Address 
City State 
Name of Supplier 
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Ham Wrapper Defies 
Both Water and Grease 








There’s no danger that moisture from the ham will cause weak spots in this 
wrapper. It is Patapar, and has amazing strength when wet. You can soak it in 
water, stretch it out, pull hard...it can take it! Also, Patapar is grease-proof. This 
double feature means double protection. We’ll gladly send samples of Patapar 
and show you how beautifully it can be printed with inks that will neither fade 
nor run. When writing, kindly describe briefly the product you wish to package. 


Paterson Parchment Paper Company 
Bristol, Pennsylvania 


West Coast Plant: 340 Bryant Street, San = California 
Branch Offices: 111 West Washington Street, Chicago, III. 120 Broadway, New York, N. Y. 


Patapar Vegetable Parchment 


INSOLUBLE - GREASE-PROOF - ODORLESS 
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Pork and Lard Markets 


FTER a sharp break on Monday, 

the lard futures market at Chicago 
steadied and held its ground until 
Thursday, when further weakness de- 
veloped and values fell to 35 to 55 points 
under the preceding Friday’s close. 

Stop loss selling in September and 
October disclosed limited demand Mon- 
day and action of cotton oil and hogs 
brought speculative selling of deferred 
months. Larger cotton crop estimate 
was interpreted bearishly. Lard had a 
fair rally Tuesday, in spite of weakness 
in hogs and cotton oil, and was about 
steady Wednesday. Lard market dis- 
played decided weakness on Thursday 
when commission house liquidation dis- 
closed small buying power, influenced 
by lower hogs and corn. September and 
October about equalled previous season’s 
lows as larger hog receipts seemed to 
accelerate liquidation. 

Cash lard in tierces was quoted at 
8.00 nominal on Thursday and loose 
lard at 7.37% nominal; refined in tierces 
was 95c. 

Demand was fair but the market 
easier at New York. Prime western was 
quoted at 8.70@8.80c; middle western, 
8.70@8.80c; New York City in tierces, 
814¢, tubs, 85, @8%c; refined continent, 
8% @8%ec; South America, 8% @9c; 
Brazil kegs, 9@9%%c, and shortening in 
carlots, 10%c, smaller lots, 11c. 


Hocs 


Hog prices at Chicago broke sharply 
this week with losses ranging up to 
80@90c a cwt. as marketings increased. 
Thursday’s top was $8.75 compared with 
$9.65 on previous Friday and average 
price dropped from $8.31 to about $7.50. 
Average weight held close to 290 lbs. 
but young hogs, especially light lights, 
led in Tuesday’s break. 


EXPORTS 


North American lard exports for week 
ended August 6 totaled 2,336,288 Ibs. 
and bacon and hams 549,980 Ibs. Spot 
lard was quoted on Thursday at Liver- 
pool at 45s6d and A. C. hams at 96s. 


CARLOT TRADING 


Carlot market at Chicago softened 
during the past week with declines in 
live hogs and lack of buying interest in 
green and cured meats. Most product 
on Thursday was quoted at % to le 
lower than on the previous Friday. 
There was a little more interest in green 
meats Thursday, with steadier hogs, 
but supplies were ample for demand. 
Light green regular hams were off Ic 
on the week with the 16/22 range green 
showing a %c decline; light S. P. regu- 
lars were easier but heavies were 
steady. Declines on green skinned hams, 
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especially heavy end, ranged up to 14c; 
S. P. product showed smaller losses. 

Green picnics were unevenly %4 to 
%c lower; light S. P. picnics were down 
but heavies about steady. Declines in 
hogs and limited interest in square cut 
seedless bellies forced sharp revision in 
list; green bellies were % to 1c lower. 
D. S. bellies were easy this week; Sep- 
tember belly futures were weak and de- 
clined to 8.62% bid on Thursday com- 
pared with 10.00 on previous Friday. 
Cash clear bellies were quoted on Thurs- 
day at 9.50 asked. Buyers withdrew 
from fat back market with hog decline 
and prices were off about %c. 


FRESH PORK 


Sharp decline in hog market and pre- 
sence of some distressed product at 
Chicago resulted in a weak fresh pork 
market during past week. Loin values 
were uneven but demand for light and 
medium averages improved late in the 
week, without, however, any change in 
prices. Boston butts and 8/10 loins on 
Thursday at 18 and 18%c were off 1c 
from previous Friday’s quotations. 
Skinned shoulders were %c lower. 


BARRELED PORK 


Barreled pork was lower at Chicago; 
clear fat back pork, 80/100, was quoted 
at $14.50; clear plate pork, 25/35, 
$16.50; bean pork, $21.50, and brisket 
pork, $22.00. Demand was fair and 
market steady at New York; mess was 
quoted at $26.37% per barrel and fam- 
ily at $23.25 per barrel. 


SAUSAGE MATERIALS 


Regular pork trimmings were dull at 
Chicago during past week and quoted 
%c lower; lean trimmings were also 
dull. 

(See 


page 33 for later markets.) 


LARD AND GREASE EXPORTS 


Exports of lard from New York City, 
week of August 6, 1938, totaled 427,285 
lbs.; tallow, none; greases 228,400 lIbs.; 
stearine, none. 








SEVEN MOS. HOG KILL 


1934 
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BULLISH STOCKS FIGURES 


Stocks of meat and lard on hand in 
the United States on August 1 were well 
under those of July 1 and were much 
lower than those of August 1 a year ago. 
Compared with the 5-year-average on 
that date, stocks of all meats are low, as 
are stocks of lard. 


This situation prevails although con- 
siderably more pork went into the 
freezer and into cure during July this 
year than in the same month a year 
ago, and the quantity of pork produced 
this year was much higher than a year 
ago. This points to good consumer de- 
mand as supplies of beef and lamb have 
been plentiful. 


Frozen pork stocks are low. They de- 
clined 20,000,000 lbs. during July, are 
47,000,000 lbs. under those of a year 
ago and under the 5-year-August 1 av- 
erage. Pickled stocks totaled 199,000,- 
000 lbs. on August 1, a decline of more 
than 22,000,000 lbs. during July. These 
stocks are 50,000,000 lbs. under those of 
a year ago and 108,000,000 Ibs. under the 
5-year-August 1 average. Only dry salt 
stocks show an increase over those of 
July 1 and are slightly higher than 
those of a year ago and the 5-year aver- 
age. 

Total pork stocks on August 1 were 
approximately 90,000,000 lbs. under 
those on August 1 a year ago. They are 
nearly 39,000,000 Ibs. less than on July 
1 this year and 167,000,000 lbs. under 
the 5-year-average of pork stocks on 
August 1. 

Total meats in storage are well under 
a half billion pounds for the entire 
country. These are some of the lowest 
stocks of record for the period, and it 
would appear would offset in part at 
least marketings of hogs during the 
early fall. 

Stocks of meat and lard on hand in 
the United States on August 1, 1938, 
with comparisons: 


STORAGE STOCKS 


Aug. 1, °38, July 1, "38, 5-year av. 
Ibs Ibs. Aug. 1-lbs. 
Beef, frozen... 24,124,000 23,343,000 82,476,000 
In cure..... 9,182,000 8,836,000 10,871,000 
Cured . 2,659,000 2,001,000 6,098 000 
Pork, frozen... 98,103,000 118,212,000 146,432,000 
D.S. in cure. 45,899,000 44,517,000 46,933,000 
DS. cured... 36,067,000 33,460,000 46,561,000 
S.P. in cure. 120,465,000 134,181,000 188,659,000 
S.P. cured... 78,499,000 87,334,000 117,621,000 
Lamb and mutton 
frozen 1,971,000 2,148,000 1,708,000 
Frozen & cured 
trmgs, ete.. 60,345,000 61,945,000 64,467,000 
Lard 123,649,000 = 126,066,000 134,235,000 


Product placed in 


cure during July, 1938 July, 1987 


Beef frozen..... 14,396,000 


Beef placed in cure. 7,559,000 





Pork BO wade uss 32,618,000 28,392,000 
D.S. pork placed in cure... 49,909,000 29,877,000 
S.P. pork placed in cure. ..132,656,000 114,084,000 
Lamb and mutton frozen S00, 000 616,000 
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PRAGUE POWDER 


Nos. 2054623, 2054624, 2054625, 2054626 


“All-Purpose Cure” aes 
“A Sweet Pickle Cure” Bi nnscor naumen hy 


“Dry Cure” 


We Believe in 
Artery Pumping 


PRAGUE POWDERPICKLE 
is a Tenderizing Pickle. 


BIG BOY PICKLE PUMP 


is a Tenderizing Pump. lity a i 
= = = -*. *._ *s. "5. "1, 


ere 





You want the best, you need 
the best. You know ‘‘Prague 
Powder” is the only ‘fused powder” cure. Think about it. 
Prague Powder Pickle is the original ‘‘Safe Fast Cure.” It is 
the original ‘Short Time Cure.’’ Why try to use substitutes? 
We find Prague Powder Pickle sets the color and gives flavor 
on the inside. 


LISTEN: Smokehouse Suggestions 


If you cannot use your smoke house more than fourteen hours, start at 130° 
and hold for six hours, then raise temperature to 175° and hold for the next 
eight hours. READY-TO-EAT Smoked Hams must be 142° at the bone 
when finished. 





Carefully cured hams increase sales. 





10% Curing Pickle added to green weight made this Smoked Ham....... 
100% out of Smokehouse. 








THE GRIFFITH 
LABORATORIES 





Main Office Eastern Canadian 
1415 West 37th St. 35 Eighth St. 1 Industrial St. 

Chicago, Ill. Passaic, N. J. Leaside,Toronto12 
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PERFECTION ham molds and meat loaf 


molds are made of a patented alloy which does not 
pit. The metal is pure and will not contaminate the 
meat, does away with wrapping of hams in paper. 
Never any spotted hams. 

Non-tilting covers. 

Meat loaf fillers, 
the simplest on the 
market. Fill loaves 
right and save 
money. 


Our many custom- 
ers tell us they 
would never again 
be without one. 


Ham presses, foot 
operated. 





Meat shaping press, round and square ham cylinders. 


Write for particulars. You, too, 
will become a user of our products. 


C. T. LENZKE & CO. 
1439 West Grand Bivd. 


DETROIT MICH. 




















Colorful Lithographed METAL 
CONTAINERS that Sell... 
by HEEKIN 


Create a favorable impression with an attractive, col- 
orful, lithographed metal container by Heekin. Today 
neither the dealer nor consumer wants merchandise 
of any kind that is not packed in an attractive con- 
tainer. For years Heekin has served packers with 
lithographed cans for every requirement. Today 
Heekin personal service is ready to assist you in mak- 
ing your present container more attractive . . your 
selling job easier. Write for information. 











THE HEEKIN CAN CoO. 


CINCINNATI, OHIO 
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Hog Cut-Out Results 


ENERALLY unsatisfactory condi- 
tions prevailed in the live hog 
and fresh pork markets during the 
week. Sharp fluctuations, so unsatis- 
factory to the packer as well as the 
producer, characterized the live market 
and consumer buying of pork cuts was 
very slow, believed to be attributable 
to the high temperatures which. pre- 
vailed over much of the country during 
the week. 
Good butchers, averaging 200 lbs., 
showed little change in their cutting 


of packers to accumulate any consider- 
able stocks this early in the season and 
supplies of most competitive fresh 
meats are large. 

The test worked out on this page ap- 
plies only to good hogs of the weights 
shown. Unfinished hogs of these weights 
would not yield so well and cutting 
losses would be higher. 


AMPLE CORN FORECAST 


Corn production in 1988 was forecast 
at 2,566,221,000 bushels this week by 


ers approved, each would have been al- 
lowed to market only a certain percent- 
age of his crop and required to store the 
balance or pay a penalty of 15 cents a 
bushel if fed or marketed. The supply 
level at which the referendum would be 
necessary was placed by the department 
at 2,913,000,000 bushels. 


CURED PORK PRICES 


Prices at Chicago, July, 1938, re- 
ported by U. S. Dept. of Agriculture: 












































value which recorded a loss of 56c per July, June, July, 
head, but heavier kinds of quality the U. S. Department of Agriculture. Sait wineliaile ” 1988. 1938. 1937. 
butchers showed an increasing loss. Such a crop would be about 79,000,000 oe 24.65 26.86 
Hogs were highest on the opening day bushels under the 1937 harvest of 5 23.65 26.36 
of the week when they topped at $9.60. 2,645,000,000 bushels, but with carry- oe ie 
Top dropped to $8.75 on the closing day. Over of 320,000,000 bushels would be 
New crop hogs increased materially ample for feeding increased livestock 21.65 28.83 
in numbers and many of them lacked numbers and other purposes during the 21.21 28.88 
finish which further depressed the mar- ¢°™ing year. The 1988 crop, as esti- 14-16 Ibs. av ..............21.76 20:11 22:57 
ket. Packing sows continued to make mated, would exceed the 1928-32 aver- ams, smoked, skinned, No. 1— 
up about 40 per cent of the run at Chi- 8¢ production of 2,553,424,000 bushels. 16-18 is. av............+-2484 22.15 25.86 
cago although some trade circles believe No referendum will be held among SOON WE. ORs oscwevcantace 24.84 22.15 25.36 
that the seasonal run of this class of corn producers this year to vote on Hams, smoked, skinned, No. 2— 
hogs is about over. Receipts at the establishment of marketing quotas — 18:29 Ibe avll22/38.09 dort 98 
eleven large markets totaled 193,000 under the Agricultural Adjustment Act ‘ — = 
head for the 4-day period. This was of 1938, according to Secretary of Agri- ““@"s the. oe — ae 26.15 29.17 
20,000 more than a week ago, 77,000 culture Wallace. The 1938 crop, plus 8-10 Ibs. aV...............25.94 24.75 28.42 
more than a year ago but 6,000 less carryover, according to AAA officials, — gacon, smoked, No. 2 Dry Cure— 
than in the same period two years ago. does not constitute an excessive supply 8-10 Ibs. aV............++.22.28 21.75 25.62 
Even with the increases in hog re- 8 defined in the farm act. iain oa pallies telson 
ceipts the supply is not large and is The decision not to call a referendum ,.4;,' qe av. peersaveenn’ —— 
well under that of most previous years. on marketing quotas means that corn 12-14 IDB. AV......scceeeees 9.88 9.10 14.98 
However, movement is largely on a_ producers are free to sell or feed all the rara— 
hand-to-mouth basis at most markets as grain they produce this year. Under the Refined, h. w. tubs......... 10.69 10.17 18.83 
there is little disposition on the part quota system, if two-thirds of the grow- Bubstitut ghee capped BR 
HOW SHORT FORM HOG CUTTING TEST RESULTS ARE FIGURED 
(Hog prices and product values based on THz NaTIONAL PROVISIONER DAILY MARKET SERVICB, cutting 
percentages taken from actual tests in Chicago plants.) 
Per Cent Price Value Per Cent Price Value Per Cent Price Value 
live per per cwt. live per per cwt. live per per cwt. 
wt. Ib. alive wt. Tb. alive wt. Ib. alive 
180-220 lbs. 220-260 Ibs. 260-300 lbs. 
Ae HAINE 5. nicinevere bons 14.00 17.62 $ 2.47 13.70 17.62 $ 2.41 13.50 17.256 $ 2.83 
ara. oS: a'o:-sia/arnlelmntsceu: secmme wae 5.60 13.25 74 5.40 11.75 .63 5.10 10.12 52 
NII fa os:0d/srstarbla dienelaa sales 4.00 17.50 -70 4.00 17.50 -70 4.00 17.50 -70 
ee ee errr 9.80 17.50 1.72 9.60 15.37 1.38 9.10 13.50 1,23 
NE SE oo os once ac anesinnaes 11.00 15.75 1.73 9.70 14.75 1.43 3.10 13.50 42 
a Orr rere ae ‘ane 2.00 10.12 .20 9.90 9.50 94 
ON TOI, a. 6 Sisk 0 o.esirreaeie'es naa 1.00 6.25 "06 3.00 6.50 .20 5.00 6.75 34 
Pintes G60 J0WIB... 5... cccscccescs ae 6.50 16 3.00 6.50 .20 3.30 6.50 22 
I 6 a: 5106s Satan ns bw SLR ere 7.25 15 2.20 7.25 16 2.10 7.25 15 
P, Bi. FOE, FON, Whi ccc wccsccces 12.40 7.53 93 11.50 7.53 .87 10.20 7.58 ane 
WEEE Sorov ik ceccieseouwaneaawas 1.60 10.25 16 1.60 10.25 16 1.50 10.25 15 
MEER a lcicccisn ace och aan cen 3.00 6.87 21 2.80 6.87 19 2.70 6.87 19 
Feet, tails, neckbones............ 2.00 ieee .09 2.00 eres -09 2.00 hie 09 
ee ee: WE 5s nate ckcieec wana aes ones 35 orn aeiets 35 pene ee 35 
TOTAL YIELD AND VALUE...69.00 $ 9.47 70.50 $ 8.97 71.50 $ 8.30 
Cost of hogs per cwt.......cece- $ 8.99 $8.92 $ 8.47 
Condemnation loss ....cccccees .05 .05 .05 
Handling & overhead.......... a 59 51 
TOTAL COST PER CWT ALIVE $ 9.75 $9.56 $ 9.03 
TT AT, VEG icc vce vcwesiese 9.47 8.97 8.30 
NOs ik 65:6 0 0'o5-c:0lessneie 28 59 73 
2 a reece 56 $1.42 $ 2.04 











Week Ending August 13, 1938 Page 25 














FAST-SELLING 


ve 
em 


Chili is now "The Tops”. . 
ica's favorite seasoning. Not merely for 
typically Mexican-style foods but to give 
zip and zest to many popular sausage 
products. 


. . Amer- 


CHILI 
FRANKFURTERS 


CHILI 
CON CARNE 


Beef & Chicken 
TAMALES 


Chili Frankfurters, for instance, have 
now become a fast-moving standard 
item with many meat packers. Made 
to perfection with C.P. Chili Frank- 
furter Seasoning. Ask for recipe. 


Other items such as Chili Con Carne, 
Beef & Chicken Tamales and Brick 
Chili are all easily made and profit- 
ably marketed. 


Prompt shipments of any of our stan- 
dardized Super grades from: stocks at 
convenient distributing centers. 

vz C. P. Chili Frankfurter Seasoning 

vy K-Special: X-5 Chili Powder 

yx SS: CS: Chili Pepper 


yy Fancy and No. | Mexican Powder & 
Pepper 


Chili Products Corporation, tro. 
——— 


1841 E. 50th St. 
LOS ANGELES, CALIF, 



























Ss 
520 N. Michigan Ave. os 
CHICAGO, ILLINOIS 





E.W.CARLBERG CO 


> rersnmina Kd. 





LST KNUDSEN 
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PITH, NO FIBRE! 


Dry Essence of Natural Spices dis- 
solvescompletely because all pith, 
fibre, and foreign matter is re- 
moved. Only the finest ingredients 
that definitely contribute to the 
high quality standard of STANGE 
Products are used in this flavorful 
and uniform seasoning. Start us- 
ing Dry Essence of Natural Spices 
atonce. Write for generous free 
samples! 


Wh. J. STANGE CO. 


2536-40 W. MONROE ST., CHICAGO 


Western Branches: 923 E. 3rd St., Los Angeles; 1250 
Ss St., San F i in Canada: J. H. Stafford 
Industries, Lid. 24 Hayter St., Toronto, Ont. 








IT’S NEW 


IT’S NEWS 


UNITED’S 
SAUSAGE 
MOLD 


It’s new and it’s news, 
UNITED’S All Steel- 
All Welded Sausage 
Mold with the new lock- 
ing device. It’s ‘‘new” 
because it is UNITED 
designed, and it is 
“*news’’ because it is 
just what the sausage 
industry has been wait- 
ing for—a mold with a 
locking device that can’t come ‘‘unhitched”’ in use, yet will open with the 
pressure of one finger. And it’s all in one piece too, no loose parts to turn 
up missing and render your mold useless for production. 





PAT. APPLIED FOR 


Write today for Illustrated Folder 
BATTLE CREEK 


UNITED STEEL & WIRE CO. nicircn 
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PORK PRODUCTS EXPORTS 


Exports of provisions originating in 
the United States and Canada from 
Atlantic and Gulf ports: 











FUTURE PRICES 


SATURDAY, AUG. 6, 1938. 




















Week Week Nov. 1, 
ended ended 1937 to 
Aug. 6, Aug. 7, Aug. 6, 
1938. 1937. 1938. 
PORK. 

To bbls. bbls. bbls. 
United Kingdom ........ aa name 100 
2” GR errs viene ores 364 

Es abe cae 8 6 oh eiTs ese 464 

BACON AND HAMS 

M lbs M Ibs M Ibs 

United Kingdom ......... 539 421 122,865 
Comtiment ..ccsccevsccses 10 oe 2,264 
EE, GD. Sc hikesakKeecas 1 2 592 
B. N. A. Colonies........ eyes cece 65 
Other Countries ......... ari é 62 
SD acncaeare’ toe! a'ai atecate 550 423 125,848 

LARD. 

M Ibs M Ibs M lbs. 

United Kingdom ......... 1,887 1,499 110,982 
ee 16 17 6,795 
Sth. and Ctl. America.. 52 48 3,065 
West Indies ........ 75 6,845 
B. N. A. Colonies... oe 16 
Other Countries ... 84 
OD dnninewrncienesein 2,337 1,639 127,787 

TOTAL EXPORTS BY PORTS. 
Bacon and 

Pork, Hams. Lard, 

From bbls. M Ibs. M Ibs. 
rrr rr re aati 322 427 
DE -cutcqowesaneewss ; — eves 102 
New Orleans ...... seipiets eo er 383 
ee aden a 227 1,373 
eee es we 1 51 
- oo Aare ers 55 2,337 
Previous week 5,370 2,143 
2 weeks ago.. 2,412 2,939 





Cor. week 1937...... le ee 423-1639 
SUMMARY NOV. 1, 1937 TO AUG. 6, 1938. 
1937-1988. 1936-1937. 


SR i s cousea newness 93 54 
Bacon and Hams, M Ibs...... 125, 848 92,702 
"2 Seer: 127,787 82,482 


MEAT IMPORTS AT NEW YORK 


For week ended August 5, 1938: 
Point of Amount 
origin. Commodity. Ibs. 
Argentina—Canned corned beef 


—Roast beef in tins............. 


Denmark—Liverpaste in tins......... 
—Cooked sausage in tins.......... 
—Cooked ham in tins............. 

Holland—Dry salt pork bellies...... 

Hungary—Cooked ham in tins.... 
—Cooked picnics in tins. 

Poland—Smoked bacon ............. 

—Cooked veal in tins...... 
—Cooked ham in tins............. 
—Cooked pork butts in tins 
—Cooked shoulders in tins..... 
—Cooked picnics in tins. 
—Cooked pork loins in tins. 


9,684 
id Bene 61,086 
48,878 


—Dry cured pork............ : cnewe : 20, 748 
Rumania—Cooked hams in tins.. ‘ 3,953 
Uruguay—Canned corned beef in tins...... 99,000 
Yugoslavia—Cooked hams in tins..... 44,512 

—Cooked picnics in tins.... 15,814 


Finland—Cooked sausage in tins........... 


Germany—Cooked hams in tins.. 
—Smoked sausage ...... 


Latvia—Cooked ham in tins...............4. 





HOG KILL DOUBLED 


Nearly twice as many hogs were 
slaughtered under federal inspection at 
eight large packing centers during the 
week ended August 5 than in the same 
week a year ago. This year the total 
was 228,305 head; a year ago 121,449 
head. 


Week Ending August 13, 1938 








Open. High. Low. Close. 
LARD— 
a? 8.55 8.50 8.5214 
Oct. .6i ones oace 8.60ax 
| eye eee eeee 8.50ax 
Dee. ... 8.55 8.42% 8.45 
Jan. 8.50 8.421% 8.45b 
Mar. 8.5244 8.5 8.50ax 
May ae ewes 8.57% 
CLEAR BELLIE 
Sept. ...10.00 10.00 

MONDAY, AUG. 8, 1938. 

LARD— 
Sept. ... 8.40 8.40 8.15 8.25 
Oct. ... 8.52% 8.52% 8.25 8.30 
es vax i ae cima 8.30ax 
Dec. ... 8.35 °. 35 8.10 8.20b 
Jan. ... 8.37% 7 1% 8.10 8.2214 
Mar. ... 8.30 8.30 8.27% 8.2744ax 
May - 8.37% 8.37% 8.30 30 
CLEAR BELLIES— 
eee 10.00ax 


TUESDAY, AUG. 9, 1938. 





LARD— 

Sept. ... 8.22% 8.35 8.2216 8.3214b 
Oct. ... 8.30 8.37% 8.30 8.37% 
Dec. 8.20 8.32% 8.20 

Jan. ... 8.17% 8.30 8.17% 

Mar: ... 8.25 8.3714 8.25 
er alae Ga wie 

CLEAR BELLIES— 

Sept. ... 9.50 anion re 9.50 


WEDNESDAY, AUG. 10, 1938. 











LARD— 
Sept. ... 8.30 8.3214 8.30 8.30 
Oct. ... 8.40 8.40 8.35 8.3714 
OTs. coe tase ee <aat 8.3744n 
Dec. ... 8.30 8.32%4 8.30 8.32% 
Jan. ... 8.30 8.32%, 30 8.3244b 
Mar. 8.40 8.40 8.37% 8.40 
May - 8.42% 8.42% 8.40 8.42144b 
CLEAR BELLIES— 
Sept. ... 9.00 9.00ax 
THURSDAY, AUG. 11, 1938. 
LARD— 
Sept. ... 8.25 8.05 8.05b 
Oct. «eo Si 8.30 pean 8.15ax 
Ae Rt wh ‘ 8.15n 
Dec. 8.25 8.0734 8.0714b 
Jan. 8.20 8.1244 8.12%ax 
Mar...» 8.30 8.2 8.22%ax 
May 8.30 8.25 8.27%ax 
CLEAR BELLIES— 
Sept. ... 8.52% 8.6214 8.52% 8.6244b 
FRIDAY, AUGUST 12, 1938, 
LARD— 
Sept. ...8.00-7.9714 8.05 7.82% 8.00 
Oct. ....8.10- .02%4 8.1214 7.92% 8.10 
Tl» wine: een ake one 8.10b 
Dec. ....8.02% 8.12% 7.87%  8.10ax 
Jan. .....8.02% 8.10 7.90 8.10 
Mar. ‘ 8.15 8.02% 8.15b 
May 8.25 8.05 8.2244b 
CLEAR BELLIES— 
Sept. . 8.62% 9.00 8.62% 9.00b 
Key—ax, asked; b, bid; n, nom.; —, split. 








CATTLE AND BEEF IMPORTS 


(Dressed weight basis, including canned beef.) 


6 Months—1937 











CASH PRICES 


Based on actual carlot trading Thursday, 
August 11, 1938. 


REGULAR HAMS. 
















*S.P. 
thei newsannte otahoe 19% 
Suceeandeawoneaseenes 18% 
Hainemelie se wwea as 18% 
Re a RRS Seamer <" 18% 
*S.P. 
19 
18% 
2 18% 
Range % cove 
2 Range eoce 
Green. *s.P. 
20 
20 
20 
19 
18% 
16% 
15% 
14% 
Po GD GI oo cincdccvccsusess 11 18% 
PICNICS 
Green. *S.P. 
Oe © ncckextasennoensstiesn 13 144% 
OVA sdetcedensis eanerres 11% 13 
a MC 10% 11% 
WO-TD .cccccvcccecececs . 10 11 
eT ee ene 9% 11 
Short Shank 4c over. 
BELLIES. 
(Square cut seedless) 
Green. *D.C 
OD scccccscaneteceses ° 16% 17 
ET 16% 7 
WIAD ..ccvccccoccccccccccee 15% 16% 
BBE wrcccccccsscccescoese 14% 15% 
14-16 wnccccccccccvcccscece 13% 14% 
16-16 ..cccccccccccccessses 13% 14 
*Quotations represent No. 1 new cure. 
D. 8. BELLIES. 
Rib. 
io 
9% 
9 
8% 
814 
6% 
7 
7% 
™ 
7% 
7% 
7 
844 
Extra Short Clears....... . 85-45 9n 
Extra Short Ribs 5-4! 9n 
Regular Plates ...........- 3. 8 8% 
Clear Plates ... 61 
Jowl Butts .........- wee ™ 
Green Square Jowls........ 94% 
Green Rough Jowls......... 7 
LARD. 
Prime Steam, cash.............-seseeeces 8.00n 
Prime Steam, loose..... - iets geeeucta 7.37%n 
Neutral, im tierces... 0666 eaen ean eee 9.3740 
Wee TE cxcucnccksewsscccchcoanswaeence 7.37440 





CHICAGO PROV. SHIPMENTS 
Provision shipments from Chicago for 
week ended Aug. 6, 1938, were: 


Week 
Aug. 6 


Same 
week, ‘37. 
Fresh meats, Ibs. ..40,951,000 39,574,000 41,116,000 
Cured meats, Ibs. ..16,166,000 14,976,000 18,282,000 
Lard, Ibs. ....... «+ 1,866,000 2,400,000 5,188,000 


Previous 
week. 
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NUCHAR 


ACTIVATED CARBON 


Produces a good lard fro 


Pickle Fat by removing undesirable 
(fo) Co] MoLe Lol mol ale MColti-Mialceltl<] al lah \ee 


ule Pv sical ore kYolg ositeyal 


f / Wa m\\ INDUSTRIAL ee 


i x 
Ky 


<4 DIVISION WEST VIRGINIA PULP & PAPE 
230 Park Avenue 


CHICAGO PHILADELPHIA 
205 W. Wacker Drive 1322 Widener Bidg 41 


VA 


PF 








Phosphates. 
Foreign bone meal, steamed, 3 and ™ 
ft 


Pe MEF GE, DE Bcccvcsccescscess @23.00 
Bone meal, raw, 4%% and 50%, in 

By OOF CON OL.Es ccscccccccsesees @27.00 
Superphosphate, bulk, f.o.b. Balti- 

more, per ton, 16% fat......ssceces @ 8.00 


Dry Rendered Tankage. 


Se ME, Sec: ctiedecceacesecsees @65c 
ey WED. S000 b cnphenteercanceces @67%e 


TALLOW FUTURE TRADING 


MONDAY, AUGUST 8, 1938. 
High. Low. Close. 


m Sweet 














BMBOBE ccccccccccvcccsces coee eens 5.350 
September etree. omer cece 5.350 
November 5.40n 
December vees oeee 5.450 
SOMES occccecncorescccee ceee ones 5.50n 
BMG cccicccccscccccese ane er 5.250 

October ....... -» 5.45 5.45 5.45 
November 5.35b 
December 86 5.55b 
JADURLY ccccccccccvecccccs 5.60n 

SA L ES WEDNESDAY, AUGUST 10, 1938. 
Rice ee cnevene eae eces eves 5.25n 
R COMPANY rr 5.35 5.35 5.35b 
ee cece coe 5.42b 
New York November ..... ‘eee senna 
rauauae tl) ——* 5.60 5.55 ete 
Schofield Bide REET ccccccceescccsccees eoee ceee -70n 
THURSDAY, AUGUST 11, 1938 

AUBUR cccccccccccccccece ces cece 5.20n 
it September 5.35 5.35 5.25b 

WA October ......... 5.43 5.40 5.400 

WA December er ooee 5.40b 

ill EE iakeot sedan cvceses hed cuits 5.450 

Sales, 5 contracts. 
FRIDAY, AUGUST 12, 1938, 

er ee ---» 5.15@5.40 

ERR ee, arya pene es 5 30@5.45 

ere Sib.” eee ---. 5.45@5.60 





Sales, 1 lot. 





EASTERN FERTILIZER MARKETS 
(Special Report to The National Provisioner.) 

New York, August 10, 1938. 

Cracklings declined in price and sales 


BASIS NE 


Ammonium sulphat 


Ammoniates. 


basis ex-vessel Atlantic ports Au- 


FERTILIZER PRICES 


W YORK DELIVERY. 


CHEESE STOCKS PILE UP 


a Faced by a large surplus of cheese, 





were made at 65c with many buyers 
having views under this figure. 

Blood was offered at $3.10 with buy- 
er’s views below this figure. Stocks are 
not large but unless some buying de- 
velops lower prices are looked for. Jap- 
anese fish meal was strong in view of 
the war situation between Japan and 
Russia, and Chesapeake Bay producers 
have little to sell. 

Most fertilizer materials were quiet 
and dull the past week with buyers 
hesitant. 


gust 1938 to June 1939, inclusive. . .$26.75@28.00 


Blood, dried, 16% per unit........... 
Unground fish scrap, dried, 1144% am- 
Pp. L. 


monia, 15% B. ies 2.0. b. fish 
DEED ebedinccececesees %hOdvEes 
Fish meal, foreign, 1144% ammonia, 
BO Be He Mise Glee Gc cevccezces 


August shipment .........+ssee08. 
Fish scrap, acidulated, 7% a 
3% A. P. A., f.o.b. fish factories. 


Soda nitrate, per net ton: bulk, 
BEES ccccaveseeestececeresevsccne 


in 200-lb, bags, August............. 
in 100-lb. bags, August............. 


Tankage, ground 10% ammonia, 10% 
BF. &. 


By: WE eccccscesveceeoeeene 
Tankage, unground, 10-12% ammonia, 
5% B. P. 


5% 4 Ring Mec cesoreeeseenes ‘3. 


@ 3.00 


3.25 & 10¢ 
@44.00 
@44.00 

2.75 & 50¢ 


@27.00 
@28.30 
@29.00 


the Wisconsin director of agriculture 
and markets has asked the Federal Sur- 
plus Commodities Corporation to pur- 
chase American, Swiss, brick, munster 
and limburger cheese for relief distribu- 
tion. Present U. S. storage holdings of 
American cheese (most important type) 
are estimated to be over 100 million lbs. 
U. S cold storage stocks of American 
cheese totaled 99,682,000 lbs. on July 1 
compared with 89,191,000 lbs. on the like 
date last year and the 5-year average 
of 74,250,000 lbs. 














<JAY BEE” 


Grinds meat scrap, 
fish scrap, tankage, 
cracklings, dried 
bone, fertilizer in- 
gredients, etc., at 
a lower cost per ton 
than any other 
grinding equip- 
ment. 

All Steel Construction. Practically indestructible. 
Delivers finely finished, uniform product in one con- 
tinuous operation without use of cage mills, screens 
or elevators. Sizes: 12 h.p. to 100 h.p. 

Handles to 12% grease—25% isture. Cap 


ities to four tons 





an hour. 








Write for grinding facts, prices, terms, etc. 


J.B. SEDBERRY, INC., Dept. 96, Franklin, Tenn. 
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The New 


, FRENCH 


5s CURB PRESS 
Will Give You 


MORE GREASE 
PURER GREASE 
LESS REWORKING 
GREATER CLEANLINESS 
We invite your inquiries 


The French Oil Mill 


Machinery Company 
Piqua Ohio 


The National Provisioner 
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TALLOW.—The easier trend in the 
New York tallow market continued dur- 
ing the past week. Extra traded at 
5\4e, delivered, or off %c. The turnover 
was much smaller, but it was reported 
that enough tallow changed hands at 
the lower levels to officially establish 
the market. 

Offerings of tallow were neither free 
nor pressed but soapers were disposed 
to back away for the time being and 
await developments. There were re- 
ports in the trade indicating that soap 
business as a whole was on a fairly good 
scale. 

At New York, special was quoted at 
5%@5%c; extra, 5%c, delivered, and 
edible in packages, 74%@7%c nominal. 

Tallow futures at New York were 
quieter and easier and off about 5 to 10 
points on the week. October traded at 
5.55 to 5.45. 


There was no London action this week. 
Good Argentine tallow at Liverpool, 
August-September shipment, was up 
3d at 21s9d. Australian good mixed 
tallow, August-September shipment, 
was unchanged on the week at 19s. 


Foreign tallow offerings at New York 
were unchanged. South American No. 
1 was quoted at 4.80@5.00c; No. 2, 
45,.@4%c, and edible, 5.05@5.30c, -all 
c.i.f. 

Chicago tallow market was fairly 
steady to a little lower during past 
week and was not greatly influenced by 
easiness in surrounding markets. Edi- 
ble tallow sold last weekend at 5%c, 
Chicago. A few tanks outside prime 
sold Monday at 5%c, Cincinnati, from 
couple directions; special passed at 5c, 
Cincinnati, and some 21 color No. 1 re- 
ported at 5%4c, Cincinnati. Small trade 
in outside prime reported Tuesday at 
5c, Cincinnati, and couple tanks spe- 
cial at 5%c, Cincinnati. Fancy steady 
and salable at 55c, Chicago. There 
were bids of 6%c, f.o.b. production 
point, for edible; special sold at 5%c, 
Cincinnati, and No. 1 at 5%c, River 
point. Edible sold Thursday at 6%c, 
f.o.b. shipping point, and five tanks spe- 
cial at 5%c, Cincinnati, and couple 
tanks 5%c, River point; prime wanted 
at 5%4c, Cincinnati. Chicago quotations, 
loose basis, on Thursday were: 


I IE kc cc cck i cctcvcevccsosves @ 6% 
POR TH eos ccccsecccdecesspeeeees 5% @ 5% 
PEERS DACMOES 6 ooc cc cccccescscvecs cove @ 5% 
I GI 65.66 600s seaetsansvetces @ 5% 
We. F Wa cect cvcececcssesceces ese @ 5% 


STEARINE.—The market was quiet 
and firm for oleo stearine at New York. 
Trading was reported at 8%c, or un- 
changed from a week ago. Best offers 
late in the week were reported at 9c. 


The market was slightly easier and 
quiet at Chicago with oleo quoted at 
Tec. 


Week Ending August 13, 1938 





OLEO OIL.—Trade was quiet and 
the market steady at New York. Prices 
were unchanged from a week ago with 
extra quoted at 10%c; prime, 9%c, and 
lower grades, 9%c. 

The market was unchanged and quiet 
at Chicago. Extra was quoted at 94@ 
9%ec and prime at 8%@9c. Sale 100 
tierces extra at 9%c, Chicago, Thurs- 
day. 

(See page 33 for later markets.) 

LARD OIL.—Fair demand was re- 
ported with the market unchanged to 
%c higher compared with a week ago. 
New York No. 1 was quoted at 9c; No. 
2, 8%c; extra, 9%c; extra, No. 1, 9%c; 
extra winter strained, 9%c; prime edi- 
ble, 12%c, and inedible, 10c. 

NEATSFOOT OIL.—Demand was 
fair and the market steady and un- 
changed at New York. Cold test was 
quoted at 15%c; extra, 944c; extra No. 
1, 9%c; pure, 11%c, and prime, 9%c. 

GREASES.—Prices gave ground at 
New York, partly following tallow, but 
also reflecting some nervousness on the 
part of sellers. Yellow and house grease 
sold at 5c, or off %c from the previous 
sale. Business was in larger volume 
than in recent weeks. However, interest 
seemed greater at the new low and 
soapers were more willing to make com- 
mitments. At New York, yellow and 
house were quoted at 5@5%c; brown, 
4% @5c, and choice white, 5%4c nominal. 

Grease prices at Chicago were a lit- 
tle lower this week although the mar- 
ket was fairly steady. White grease 
sold last weekend at 5%c, Chicago, yel- 
low at 5c and brown at 4%%c, several 
tanks involved. White grease sold 
Monday at 5%c, Chicago, and yellow 
at 5c. Yellow, 15 acid, sold following 
day at 5c, Chicago, and brown at 4%c, 
River point. White grease passed Wed- 
nesday at 5%c, Cincinnati, and yellow 
at 5%c, River point. Yellow grease 
sold Thursday at shade over 4%c, Chi- 
cago. Quotations on Thursday were: 


Ee I: CNG oon ists since ne ceases @ 5% 
Se ID 6.96:60. 60506 on 45-083400 0% @ 5% 
I I So cbigk cure esssasece wuss @ 5% 
Yellow grease, 10-15 f.f.8.........cc00% 4%@ 5 

Yellow grease, 15-20 f.f.a.........2000. @ 4% 
BFOWR GTORBE ccccccccsccccccccscccccce @ 4% 


BY-PRODUCTS MARKETS 


Chicago, August 11, 1938. 


All by-products markets quiet and 
weak in sympathy with surrounding 
markets. However, supply not large 
and producers are not anxious sellers. 


Blood. 
Blood market quiet. 


DRONE on cicccceccscecesecdonss sso NS @2.75 





Digester Feed Tankage Materials. 
Market quiet at quoted prices. 


Unground, 11 to 12% ammonia. . .$2.85@2.95 & 10¢ 
Unground, 6 to 10%, choice 

QUE ce cesccetcovevecetocecs @3.00 
EEN GUIS kas cokccceccecceusss @1.85 


Packinghouse Feeds. 


Market for packinghouse feeds con- 
tinues steady. Demand reported in ex- 
cess of supply. 


Carlots, 

Per ton. 
Digester tankage meat meal, 60%....$ @45.00 
Meat and bone scraps, 50%. ........ @45.00 
Raw hemes) .ccccccccccsccccccece @35.00 
Special steam bone-mea @45.00 





Bone Meals (Fertilizer Grades). 


Bone meal market continues firm at 
quoted prices. Limited quantity avail- 


able. 

Per ton. 
Steam, ground, 8 & 50..........se0e. $ @24.50 
Steam, ground, 2 & 26........ce.ee0e @23.00 


Fertilizer Materials. 
Fertilizer materials market firm. 


Per ton. 
High grd., tankage, ground, 
WIIG GR. ccccoccvcssveccvccsss $ 2.65@ 2.75 
Bone tankage, ungrd., low pr., 
OD GUD ve 5402 co vbene sede Visncceusss @20.00 
ee SI oc eneseecevines<tecdcconss @ 2.50 


Dry Rendered Tankage. 


Crackling market quiet, with some 
low protein material reported at prices 
2% @5c higher. 


Hard pressed and expeller unground, 


POF UEls HPN. 6 cccccvescsoccvens $.57%@ .60 
Soft prsd. pork, ac. grease & qual- 

She, COD” as cinvecvevseneneeqecensees @40.00 
Soft prsd. pork, ac. grease & qual- 

Sty, BO kcccnccccindvccsseecsteves @30.00 


Gelatin and Glue Stocks. 
Gluestock markets continue quiet and 


weak. 

Per ton, 
Call CetalnGs ccccccccecercescsoses $18.00@ 20.00 
SE I a 65.064 ore ee nna dotanawk 16.00@17.00 
Cattle jaws, skulls and knuckles..... 18.00@19.00 
Hide trimmings .cccccccccccscsecccs 12.00@13.00 
Pig skin scraps and trim, per Ib., Lc.1 @ 4c 


Horns, Bones and Hoofs. 


Market for horns, bones and hoofs 
quiet and unchanged. 


Per ton. 
Horns, according to grade............ $35.00@60.00 
Cattle hoofs, house run..........+++. @30.00 
Tank DOMES ..cccccccccccccscccsescccs @16.00 


(Note—foregoing prices are for mixed carloads 
of unassorted materials.) 


Animal Hair. 
Hog hair market quiet and prices un- 
changed. 
Coil and field dried hog hair............... 1%c@2e 
Processed black winter, per Ib............ 24c@4c 
Cattle switches, GAch®...cccccccsccsccccce 14c@2ec 





*According to count. 
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New Literature 





Silverstat Regulators (NL 480)—De- 
scription of regulators designed for 
automatic voltage control of small a-c 
and d-c generators. Diagrams of con- 
struction of main control element, sche- 
matic wiring diagrams and outline di- 
mensions are_ illustrated. — Westing- 
house Electric & Manufacturing Co. 


Refractory Products (NL 479)—Twen- 
ty-page engineering data book on re- 
fractory products, including data on 
character or base of each product, its 
highest working temperature and num- 
ber of pounds needed to set 1,000 brick 
or form one cubic foot of construction. 
—Johns-Manville. 


Platform and Special Trucks (NL 
482)—-A 52 page booklet describing in 
detail special purpose trucks and other 
inter-plant transit rolling stock. De- 
scribed and illustrated are platform 
trucks, factory trucks, grocery trucks, 
heavy duty trucks, express and baggage 
wagons and other necessary equipment. 
—Fairbanks Co. 


Fumigation (NL 481)—Outline of 
standard practices for use of hydro- 
cyanic acid gas generated from “cya- 
negg,” a fumigating gas used in con- 
trol of destructive pests in industrial 
buildings, including meat packing and 
sausage manufacturing plants.—E. I. 
du Pont de Nemours & Company. 

Coordinated Process Control (NL 
483)—System of coordinated process 
control is illustrated in new bulletin 
just published. Describes method of 
automatically controlling complete 
manufacturing processes, according to 
the manufacturer.—The Bristol Co., 
Waterbury, Conn. 

Combustion Meters (NL 457).—An in- 
teresting account of the relationship of 
CO: in boiler flue gases to combustion 
efficiency, and a table of losses showing 
just what excess air costs in dollars and 
cents.—Hayes Corp. 

New Wood Tanks (NL 477)—Data, 
designs and reference tables and tank 
installations are described in this cata- 
logue. Illustrations make clear many 
features of tank construction.—National 
Tank and Pipe Co. 





To obtain information on new trade 
literature mentioned in THE NATIONAL 
PROVISIONER, write: 


Editor THE NATIONAL PROVISIONER: 


Please send, without obligation, publications 
listed below. (Give key number only): 


Street 


ORF cccccccccccoscoes 


Page 30 


FAT MARKETS IN FRANCE 


(Special Report to The National Provisioner from 
Emmanuel Welfling & A. Bloch, 12 Rue 
Lamartine, Paris.) 

Paris, July 31, 1938 

LARD: Market firmer. Choicest 
grades of refined Paris pure lard, in 
boxes of 25 kilos (56 lbs.), net weight, 
are quoted 640 francs per 100 kilos ($8 
per 100 lbs.) for export, without in- 
terior taxes. 

TALLOW: Little change in this mar- 
ket. Paris official quotation for acid 
melted tallow is actually 287.50 francs 
per 100 kilos, naked, against 285 at end 
of June. Fine toilet soap-making tallow 
is at 330 and edible grades at 350 per 
100 kilos, naked. 


VEGETABLE OILS: During course 
of July prices went slightly higher than 
last month’s quotations. Soapmaking 
groundnut oil is quoted at 412.50 francs 
per 100 kilos, naked, against 397.50 at 
the end of June. Edible grades un- 
changed. Copra oil 300 francs per 100 
kilos naked. 


SWIFT TO BUY OIL MILLS 


Consumers Cotton Oil Co., a Swift & 
Company subsidiary, will be permitted 
to continue operations in Texas and ex- 
pand its business through purchase of 
oil mills and gins belonging to the Sin- 
gleton estate, according to an order 
signed last week by district judge R. C. 
Archer at Austin, Tex. The order vir- 
tually dissolves the 22-year-old consent 
decree in a Texas anti-trust suit under 
which Swift was ordered to dispose of 
its cotton oil properties when a fair 
price was obtainable. The plants were 
operated under a trusteeship arrange- 
ment, pending sale, but Swift was un- 
able to find a buyer at what was consid- 
ered a fair price, and the case was 
revived when the Singleton estate of- 
fered to sell its mills to Swift. The only 
vestige of the decree remaining is the 
continued operation of the Swift sub- 
sidiary under a trusteeship. 





COTTON OIL IMPORTS DOWN 


(First six months, 1938, 1937, 1936 and 1935) 
Mil- 
lion 


lbs. 1937 
-150 


1935 





90 1936 
60 

1938 
: i 





While cotton oil imports jumped to almost 13 


million lbs. in June, 1938, receipts for the six 
months were the lowest in some years. Higher 
prices in cotton oil market recently have aroused 
fears of an increase in import volume, 





JUNE MARGARINE PRODUCTION 


Margarine produced during June, 
1938, with comparisons, as reported by 
manufacturers, shows a_ production 
practically the same as that of June 
a year ago. 

June, 1938, June, 1937, 





Ibs. Ibs. 

Production of uncolored 

PERN Sascineesteand 27,816,727 27,837,609 
Production of colored 

SORENUND xc ccnasevecesc 120,988 107,870 

Total production ....... 27,937,715 27,945,479 
Uncolored margarine with- 

drawn tax paid.........27,854,024 27,561,462 
Colored margarine with- 

drawn tax paid........ 32,758 43,226 


DEALERS OPPOSE OLEO TAXES 


Resolutions opposing federal and 
state taxes and special license fees on 
the sale of oleomargarine have been 
passed recently by the National Asso- 
ciation of Retail Grocers and several 
state associations of food dealers. The 
Pennsylvania Grocers’ Association at- 
tacked the state’s license fees on mar- 
garine handling and asked that they be 
reduced; the Retail Grocers’ Association 
of New Jersey asked the repeal of fed- 
eral taxes and fees on oleomargarine. 


REPEAL LA. MARGARINE TAX 


Louisiana’s tax of 1% per cent on 
gross receipts from the sale of oleomar- 
garine went out of existence on July 27. 
The state’s tick eradication law, which 
contained the oleomargarine tax provi- 
sion, was repealed by the 1938 regular 
session of the Louisiana legislature, 
effective 20 days after adjournment on 
July 7. 


HULL OIL TRADE 


June imports of oilseeds at Hull, Eng- 
land, were heavy and brought the six 
months total to 882,927,000 lbs. com- 
pared with 885,591,000 lbs. in 1937, ac- 
cording to the U. S. Department of 
Commerce. Exports of vegetable oils 
have been considerably below 1937, the 
main factor appearing to be the strength 
of local demand. Cotton oil exports 
have been negligible owing to lack of 
demand from the United States. Cot- 
ton oil exports for the first six months 
of 1938 were 1,189,000 lbs. against 24,- 
588,000 Ibs. in 1937. 


HULL OIL MARKETS 


Hull, England, August 10, 1938.—Re- 
fined cotton oil, 22s 6d. Egyptian crude, 
19s 6d. 


Watch the Classified Advertisements 
pages for bargains in equipment. 
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ERSISTENT 

liquidation, which constantly ran the 
market into stop loss orders during the 
past week, pushed cotton oil futures to 
new low ground for the current down- 
turn and March position to new season’s 
lows. 


commission house 


Selling during the past week was in- 
spired by a government cotton crop 
estimate which was 600,000 bales larger 
than expected, as well as by continued 
weakness in lard and further reaction 
in commodities. There was a notice- 
able absence of recent aggressive sup- 
port. While profit taking was active 
on the breaks, and some new absorption 
developed on a scale downward, the 
only real support appeared to come from 
refining interests which were attempting 
to make the decline orderly. 

The market was off nearly %4c per 
pound from the season’s best levels at 
the low point of the week. This de- 
velopment was not entirely surprising to 
ring observers since a large long in- 
terest had been built up on prospective 
tightness in cotton oil for the new sea- 
son. While these expectations may 
ultimately prove correct, the buying ap- 
parently set in too early and weakened 
the technical position of the market. 


Market Was Vulnerable 


When cash demand dried up, and 
there was less need for lifting hedges 
off nearby futures by refiners, the mar- 
ket was placed in a position where it 
was easily affected by weakness in lard 
and the unexpectedly large crop es- 
timate. 

The cotton crop estimate of 11,988,000 
bales should produce a new crop crush 
of around 3,000,000 bbls. against a crush 
of 4,600,000 bbls. in 1937-38. To some 
small extent the smaller production of 
oil this year is offset by a prospective 
carryover of between 1,400,000 to 1,- 
500,000 bbls., compared with a carry- 
over of 1,158,000 bbls. the previous sea- 
son, 

Subsequent weather developments will 
modify the August 1 cotton crop es- 
timate. However, on present indica- 
tions, the new season’s oil supply may 
run 4,400,000 bbls. which compares with 
consumption during the past season of 
4,200,000 to 4,300,000 bbls. If consump- 
tion during the new season is main- 
tained at the past season’s pace, there 
may be a shortage of oil. 

However, there will probably be 
keener competition between lard and 
shortening as lard production this sea- 
son will run 250,000,000 Ibs. over the 
previous season, Many cotton oil men 
feel that packers will press distribution 
of lard more strongly on the export 
market. Some believe that this may re- 
sult in lard sales abroad, but, at the 
same time, bring larger quantities of 


Week Ending August 13, 1938 


coconut and cottonseed oil to the United 
States. 

Should cottonseed oil consumption be- 
come more normal with seasonal distri- 
bution of around 3,000,000 bbls., there 
would probably be sufficient oil for all 
requirements and carryover. 

COCONUT OIL.—Prices showed no 
change for the week, but there was a 
slightly easier feeling in evidence as a 
result of continued poor demand. New 
York was held at 3%e and Pacific Coast 
was around 3c, but there was a possi- 
bility of shading both on bids. 

CORN OIL.—Nominal levels ruled 
since offerings were held at a minimum. 
Sellers quoted around 8% to 8%c. The 
July corn grind amounted to 4,744,081 
bushels. 

SOYBEAN OIL.—Mills backed away 
from the market and were holding at 
5%se this week since they did a fair 
business at 5%4c last week. There was a 
fair interest in forward position at 55¢c. 

PALM OIL.—Lack of demand was a 
feature and little or no price change 
was reported. Nigre was still available 
at 3.05c and Sumatra was 3%c for 1938 
positions and 3%c for 1939 shipment. 

PALM KERNEL  OIL.—Routine 
movements were noted but trade was 
still light. Sellers were quoting 3.90c 
at New York. 

OLIVE OIL FOOTS.—A quieter tone 
has prevailed following recent activity. 
Offerings were quoted at 65%c but this 
could probably have been shaded. 

PEANUT OIL.—A nominal price of 
8c ruled in this market. Only limited 
supplies were available. 





SOUTHERN MARKETS 


New Orleans. 

(Special Report to The National Provisioner.) 

New Orleans, La., August 11, 1938— 
Cotton oil futures declined in sympathy 
with hogs and lard and larger cotton 
crop estimate than was generally ex- 
pected. Crude remained firm with ru- 
mors of some sales at 7e and only an 
occasional small lot available. July con- 
sumption reported due August 12 may 
cause advance as both July and August 
consumption to date has been large 
from all accounts. Trade here expects 
lower crop estimate next month as crop 
is spotted and boll weevil damage is in- 
creasing in several important states. 


Dallas. 
(Special Wire to The National Provisioner.) 
Dallas, Texas, August 11, 1938.— 
Forty-three per cent cottonseed cake 
and meal, Dallas basis, for interstate 
shipment $23.00. Prime cottonseed oil is 
currently quoted at 65% @67%sc. 





COTTON OIL TRADING 


COTTONSEED OIL.—Valley crude 
was quoted Wednesday at 6%c nominal; 
Southeast, 7c nominal; Texas, 6%c 
nominal at common points, Dallas, 6%c 
nominal. 


Market transactions at New York: 


Friday, August 5, 1938 


—Range— —Closing—— 

Sales. High. Low. Bid. Asked. 
MES 5; cticeke  gitinaleaea Ts comets 850 a nom 
Sept. . 20 853 38851 852 a 854 
Cet... . 4 850 848 848 a 850 
MS. oe cctein) wishes: = cea 848 a nom 


Dee. . 34 850 847 #847 a trad 
Jan. . 12 850 848 848 a 849 
Feb. seem: cnteSeson” ~ meas 850 a nom 
Mar. . 82 853 851 £852 a trad 


Saturday, August 6, 1938 


... acre eee tone 845 a nom 
Sept.. 25 850 838 845 a 38tr 
Get... 12 846 834 837 a 34tr 
TES + asi acu corg: Sater Sarat 835 a nom 
Dec. . 37 846 830 830 a 32tr 
Jan. . 14 846 835 835 a 37tr 
DEG .s owem Peete ane 835 a nom 
Mar. . 26 851 £839 # £839 a trad 
Monday, August 8, 1938 

Rises. mute rates 825 a nom 
Sept.. 23 839 826 830 a trad 
Oct. . 44 836 821 825 a 828 

MON a seam eee” “eae 825 a nom 
Dec. . 144 840 817 825 a trad 
Jan. . 57 835 818 825 a 828 

POs cea. isha Sates 825 a nom 
Mar. . 118 8438 821 829 a 28tr 

Tuesday, August 9, 1938 

BOS. ccas chats, cee 830 a nom 
Sept. . 38 830 828 830 a 833 

oc . 9 825 819 825 a 827 

Ot: «aces Sen: oe 825 a nom 
Dec. . 49 825 817 825 a 24tr 
Jan. . 12 827 819 826 a 827 

Ok: os ecas take Rees 826 a nom 
Mar. . 44 830 822 829 a trad 

Wednesday, August 10, 1938 

pT ee ee ee 825 a nom 
Sept. . 55 832 824 £825 a 828 

Oct. . 2 824 824 823 a 825 

ae re eater 823 a nom 
Dec. . 55 828 820 822 a 23tr 
Jan. . 8 826 822 824 a 826 

Feb. . ey x 824 a nom 
Mar. . 85 830 825 #£=827 a trad 

Thursday, August 11, 1938 

Sept... 815 806 807 a 809 
ae 820 810 809 a 812 
TR a enon 819 810 81ll a nom 
: are 820 812 812 a nom 
Be & ‘anak 822 815 815 a 816 


Sales, 338 contracts. 


(See page 33 for later markets.) 
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Chicago 

PACKER HIDES.—An advance of a 
half-cent was paid for July forward na- 
tive steers, while light native cows and 
branded cows moved at steady prices. 
Trading was rather slow in getting un- 
der way and sales so far total around 
50,000 hides, with branded cows ac- 
counting for over half of the total. 

Bids at last trading prices were de- 
clined early in the week and packers 
asked %ec advance on all steers; some 
bids at steady prices were declined early 
for light cows also. Trading was done 
on a limited scale at New York on both 
native and branded steers early in the 
week at the %c advance, and there was 
a persistent rumor in the Chicago mar- 
ket that natives had advanced at the 
opening of the week. 


On several sales, reported as tanner 
business, a total of 3,800 July and 3,400 
July-Aug. native steers moved at 12c. 
Extreme light native steers are wanted 
at last paid price of 11%4c but holdings 
are very light and %c more asked. 

Butt branded and heavy Texas steers 
last sold at 1144c, with Colorados at 11c, 
for June-July take-off; bids this basis 
have been repeatedly declined, asking 
%c more. Light Texas steers 10% @l11c 
nom. Extreme light Texas steers quot- 
able at 11c. 

Heavy native cows last sold at 11%c 
for Julys, 1lc for May-June, and 10%c 
for Aprils; packers want to move some 
dating May and earlier. One packer 
sold 8,000 June-July-Aug. light native 
cows at 11%%c, steady; another moved 
3,600 June-July take-off also at 11'%c. 
Association sold 2,000 July-Aug. branded 
cows early at llc, steady; packers de- 
clined this figure early but later one 
packer moved 20,000 June-July branded 
cows at llc, and two others sold a total 
of 6,600 July-Aug. same basis. 

Federal inspected slaughter of cattle 
during July totalled 820,031 head, as 
compared with 815,786 in June, and 
790,020 in July 1937; July total was the 
second largest for the month in recent 
years. Calf slaughter in July was 436,- 
265 head, as against 475,242 in June and 
519,826 in July 1937; slaughter during 
July 1938 was the lightest for the 
month during the past five years. 

LATER: Two packers sold total of 
10,000 July-Aug. branded cows at llc, 
steady price, to tanner; 1,000 July-Aug. 
light Texas steers sold at 10%c. 

OUTSIDE SMALL PACKER 
HIDES.—More interest shown in out- 
side small packer take-off and trading 
done on a fair scale around 10c. One 
good lot of several cars Aug. hides 
running fairly heavy average sold at 
10c, selected, Chgo. freight, brands %c 
less, while sales of earlier take-off re- 
ported down to 9%c. Later couple cars 
collector’s accumulation of July mixed 
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hides sold at 10c, selected, f.o.b. ship- 
ping point; some dealer bids reported 
for light average stock up to 10%c. 


PACIFIC COAST.—The Coast mar- 
ket strengthened during the week. At 
the close of last week, one packer sold 
6,500 June hides at 9c, flat, for steers 
and cows, a half-cent advance on cows 
over last sales of June hides, and a 
cent up from last sale of Apr.-May take- 
off. Late this week, 12,000 Vernon 
packer July hides sold at 9%c, flat, for 
both steers and cows, f.o.b. Los Angeles, 
with bulls included at 6%c. 


LATER: Further Coast trading, 
totalling about 40,000 July hides, 9%c, 
flat, for steers and cows. 


FOREIGN WET SALTED HIDES. 
—The South American market firmed 
slightly this week with a moderate 
movement. A pack of 4,000 Smithfield 
steers sold early at 66 pesos, equal to 
about 10%c, c.if. New York, steady 
with price paid for several packs re- 
ported late last week. One lot of 4,000 
LaPlatas sold at 68 pesos, or 11%¢c, and 
5,750 frigorifico cows sold equal to 
11%4c; 2,500 Rosario steers moved at 68 
pesos or 11%ec, and 2,000 LaPlata 
steers sold same basis. Later, 1,250 
Gualeguaychu steers sold at 73 pesos or 
11! ec, these running heavy average. 

COUNTRY HIDES.—Trade has been 
rather slow in country hides. Un- 
trimmed all-weights are quoted 7% @8c 
asked, selected, del’d Chgo., depending 
upon average weight. Heavy steers and 
cows slow at 74@74c flat asked. Buff 
weights quotable around 8c, trimmed, 
some asking 8%c. Good trimmed ex- 
tremes available at 9% @10c, depending 
upon sellers. Bulls 64% @6%%c flat nom. 
All-weight branded hides quoted 6% @7c 
flat nom. 

CALFSKINS.—Two packers’ each 
moved a car of July River point heavy 
calfskins mid-week at 17%c, an advance 
of %c over price paid last week; pack- 
ers had been asking %c up. All pack- 
ers moyed balance of their. July pro- 
duction previous week at 18%c for 
northern heavies 942/15 lb.; Detroit, 
Cleveland and Evansville heavies sold 
at 19c, and all lights under 9% Ib. at 
17%c; Milwaukee all-weights moved at 
17%c basis packers. 

The position of city calfskins is not 
clearly defined as yet and buying inter- 
est has lagged; some quote market in a 
nominal way 13%@l14c on 8/10 lb. and 
around 15c for 10/15 lb., with offerings 
made at about a cent more. Outside 
cities, 8/15 lb., quoted around 13%@14e 
nom.; straight countries 10%@l1I1c flat 
nom. Chicago city light calf and dea- 
cons $1.00@1.05 nom. 

KIPSKINS.—Packers have been ask- 
ing 15%c for July northern native kip- 
skins and 14%c for northern over- 
weights, in line with sales in a relatively 





small way previous week on southern 
over-weights at 13%ec and brands at 
13c; however, buyers have been slow to 
take skins at the advance, although re- 
ported willing to pay %c less. Most 
July kipskins still held by packers. 

Chicago city kipskins are quoted in a 
nominal way around 13@13c, with no 
recent trading or interest. Outside 
cities around 13c nom.; straight coun- 
tries 912@10c flat nom. 

Packers moved their July regular 
slunks at steady price of 70c, around 
13,000 involved; hairless moving at 35 
@40c. 

HORSEHIDES.—Seattered trading 
of a routine character in horsehides, 
with demand showing little improve- 
ment. Good city renderers, with manes 
and tails, quoted $3.00@3.15, selected, 
f.o.b. nearby sections; ordinary trimmed 
renderers $2.75@2.90, del’d Chgo.; 
mixed city-country, $2.50@2.60, Chgo. 

SHEEPSKINS.—Dry pelts quoted 
around 13%c per lb., del’d Chgo. Pro- 
duction of shearlings is rather limited 
now but demand fair and most packers 
keeping fairly well sold up. Market 
generally quoted 60@65c for No. 1’s, 
40@45c for No. 2’s, and 25c for No. 
3’s. One house reports sales of 1,200 
No. 1’s this week at 65c, and 1,700 No. 
3’s at 25c with no No.2’s to offer. Last re- 
ported trading in July pickled skins was 
at $4.50@4.75 per doz. big packer pro- 
duction, one car having been reported at 
the top figure; pullers talk $5.00 or 
more for July and Aug. skins but de- 
mand has been light recently and some 
holders indicate their willingness to 
consider reasonable bids. Packer lamb 
pelts quoted around $1.30 per cwt. live 
lamb for August skins. 


New York 


PACKER HIDES.—The market ad- 
vanced %c early this week when one 
New York packer sold a car of July 
native steers at 12c. A New England 
plant also moved a car July butt 
branded steers at 12c, and a car July 
Colorados at 11%c, a similar advance. 

CALFSKINS.—Fair inquiries re- 
ported for calfskins but holding com- 
paratively light. Car collector’s 5-7’s 
sold late last week at $1.30, or 5c off; 
the 4-5’s last sold at $1.10 earlier, with 
7-9’s at $1.60 and 9-12’s at $2.40. About 
12,000 packer calf sold late last week at 
steady prices, the 7-9’s bringing $1.80 
and 9-12’s $2.65. 


N. Y. HIDE FUTURE MARKETS 


Saturday, Aug. 6, 1938.—Old con- 
tracts: Sept. 10.94@10.98; Dec. 11.27 
@11.30; Mar. 11.42 n; June 11.47 n; 
sales 35 lots. Closing 2@4 higher. 

New: Dec. 11.88@11.90; Mar. 12.12 
@12.18; June 12.37 n; sales 22 lots. 
Closing 3@8 higher. 

Monday, Aug. 8, 1938.—Old Con- 
tracts: Sept. 10.73 b; Dee. 11.08@11.10; 
Mar. 11.25 b; June 11.30 n; sales 71 
lots. Closing 17@24 lower. 

New: Dec. 11.70; Mar. 11.95@11.96 
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sales; June 12.15 n; sales 45 lots. Clos- 
ing 17@22 lower. 

Tuesday, Aug. 9, 1938—Old Con- 
tracts: Sept. 10.97 b; Dec. 11.30; Mar. 
11.48 b; June 11.53 n; sales 104 lots. 
Closing 23@27 higher. 

New: Dec. 11.85; Mar. 12.19; June 
12.43 b; sales 83 lots. Closing 15@28 
higher. 

Wednesday, Aug. 10, 1938.—Old Con- 
tracts: Sept. 10.70@10.75; Dec. 11.03@ 
11.10; Mar. 11.25 n; June 11.30 n; sales 
38 lots. Closing 23@27 lower. 

New: Dec. 11.66@11.72; Mar. 11.93@ 
11.95; June 12.20; sales 31 lots. Clos- 
ing 19@26 lower. 

Thursday, Aug. 11, 1938.—Old Con- 
tracts: Sept. 10.63@10.65; Dec. 10.96@ 
11.00; Mar. 11.16; June 11.21 n; sales 
144 lots. Closing 7@9 lower. 

New: Dec. 11.60@11.65; Mar. 11.82 
n; June 12.18 n; sales 76 lots. Closing 
2@11 lower. 

Friday, August 12, 1938.—Close, old 
contracts: Sept., 10.50; Dec., 10.80@ 
10.81; Mar., 11.00 n; June, 1939, 11.05 
n; sales 168 lots. Closing 15@16 lower. 

New contracts: Dec., 11.40; Mar., 
11.67 n; June, 11.92 b; sales 119 lots. 
Closing 15@26 lower. 


CHICAGO HIDE FUTURES 


Saturday, Aug. 6, 1938.—Close: 
Sept. 11.45 n; Dec. 11.80; Mar. 12.00; 
June 12.50; sales 3 lots. Closing 10@70 
higher. 

Monday, Aug. 8, 1938.—Close: Sept. 
11.40; Dec. 11.70; Mar. 12.00 n; June 
12.40 ax; sales 13 lots. Closing un- 
changed to 10 lower. 

Tuesday, Aug. 9, 1938.—Close: Sept. 
11.40 n; Dec. 11.70 b; Mar. 12.00 n; 
June 12.40 n; sale 1 lot. Closing un- 
changed. 

Wednesday, Aug. 10, 1938.—Close: 
Sept. 11.30 b; Dec. 11.64; Mar. 11.90 
ax; June 12.25 ax; sales 2 lots. Closing 
6@15 lower. 

Thursday, Aug. 11, 1938.—Close: 
Sept. 11.25; Dec. 11.55; Mar. 11.75; 
June 12.20 ax; sales 6 lots. Closing 5@ 
15 lower. 

Friday, August 12, 1938.—Close: 
Sept., 11.11 b; Dec., 11.45 b; Mar., 11.75 
n; June 12.15 tr. Sales, 2 lot. Closing 
unchanged to 14 lower. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended Aug. 6, 1938, were 5,775,- 
000 lbs.; previous week, 4,639,000 lbs.; 
same week last year, 4,655,000 Ilbs.; 
from January 1 to Aug. 6 this year, 
139,463,000 lbs.; for the same period one 
year ago. 156,315,000 lbs. 

Shipments of hides from Chicago for 
the week ended Aug. 6, 1938, were 
4,274,000 lbs.; previous week, 4,549,000 
Ibs.; same week last year, 5,203,000 lbs. ; 
from Jan. 1 to Aug. 6, 1988, 132,233,- 
000 lbs.; 1937 period, 160,804,000 Ibs. 


Week Ending August 13, 1938 


FRIDAY'S CLOSINGS 
Provisions 


Hog products were weak under 
liquidation, heavy hog arrivals, new 
hedging pressure and competition of 
other edible oils and fats. Lard made 
new season’s lows. 


Cottonseed Oil 


Cotton oil was weak under liquidation 
and hedge pressure; consumption in 
July was 332,986 bbls. against 283,592 
month ago and 251,732 last year. Carry- 
over for 1937-38 is 1,533,100 bbls. 
against 1,802,800 previous month and 
1,157,900 last season. Cash oil trade 
was dull with crude nominal; southeast 
and valley quoted 7c and Texas 6%c. 

Quotations on bleachable cottonseed 
oil at close of market on Friday were: 
Sept., 7.93; Oct., 7.96@7.98; Dec., 7.95 
@7.98; Jan. 1939, 7.99; March 8.02 tr. 
Sales 330 lots. Closing firm. 


Tallow 
Extra tallow quoted at 5%c lb., f.o.b. 


Stearine 
Stearine, 8%c. 


Friday's Lard Markets 


New York, August 12, 1938.—Prices 
are for export. Lard, prime Western, 
$8.20@8.30c; middle Western $8.20@ 
8.30c; city, 7%8c; refined continent, 838c; 
South America, 8%c; Brazil kegs, 85c; 
shortening, 10%c in carlots. 


ARGENTINE BEEF EXPORTS 


Cable reports of Argentine exports of 
beef this week up to August 12, 1938: 
To the United Kingdom, 133,751 quar- 
ters; to the Continent, 73,543. Last 
week to the United Kingdom, 114,603 
quarters; to the Continent, 73,543. 








JULY SLAUGHTERS 
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BRITISH PROVISION MARKETS 


Liverpool, Aug. 12, 1938.—General 
provision market quiet and dull. Slow 
demand for hams and lard. 

Friday’s prices were: Hams, Ameri- 
can cut, 96s; Canadian hams (A.C.) 
96s; hams, long cut, 108s; short backs, 
unquoted; bellies, English, 67s; Wilt- 
shires, unquoted; Cumberlands, 69s; 
Canadian Wiltshires, 93s; Canadian 
Cumberlands, 81s; spot lard, 45s. 


BRITISH PROVISION IMPORTS 


Liverpool Provision Trade Association 
reports July imports as follows: 


Bacon (including shoulders), cwts.......... 18,663 
I NS a 55-500 voneusecGankhoneee 34,509 
BE, IE 6s dons Se bu chen eees i eescemeee 481 


Approximate weekly consumption ex- 
Liverpool stocks is given below: 


Bacon, Hams, _ Lard, 


cwts. cwts. tons. 
AK EEC 4,428 7,201 105 
June, 1088 ........ wee ee ,600 7,252 178 
July, 1937 eS 8,730 111 


CHICAGO HIDE QUOTATIONS 


Quotations on hides at Chicago for 
the week ended Aug. 12, 1938, with 
comparisons: 


PACKER HIDES. 


Week ended Prev. Cor. week. 
Aug. 12. week. i 
Hvy. nat. 

. @12 @uys @19% 
Hvy. Tex. 

strs. .......114%@12 @1l% @19% 
Hvy. butt brnd’d 

HO Awiceve 11\%@l12 @11% @19% 
Hvy. Col. 

etre. .......11 @iIl% @ll @19 
Ex-light Tex. c 

errr @ll @ll @1T% 
Brnd’d cows .. @ll @ll @lis* 
Hvy. nat. 

COWS nccccss @11% @11l% @18% 
Lt. nat. cows. @ll% @ll @lis 
Nat. bulls .... @ Sk @ 8% HWY¥a@alb 
Brnd'd bulls. . @ Ts @i™ l18%@l4 
Calfskins ....174%@18% I174%@18% 2% @27 
Kips, nat. ...15 @15% @ 15 %eax @20% 
Kips, ov-wt...14 @l4% @ l4%ax @19% 
Kips, brnd’d.. @13 p13 @1 
Slunks, reg... @7 70 @so 1.05@1.15 
Slunks, bris. .35 @40 @35 @t 


Light native, butt branded and Colorado steers 
le per Ib. less than heavies. 


CITY AND OUTSIDE SMALL PACKERS. 


Nat. all-wts...10 @10% @10 15% @16% 
Branded ..... 9%@l0 @™% bb p16 

Nat. bulls ... @iT% @i™ WB @13% 
Brnd’d bulls . @T7 7 12 @l2% 
Calfskins ....134@1l5n 13% @154gnu 20 22% 
Kips ........18 @13%n 18 @134gn qise 
Slunks, reg...60 @65n 60 @in 90 @95n 
Slunks, hris..25) @30n @%In 35 @idn 

COUNTRY HIDES. 

Hry. steers... TK @ T% @ Tun l2 @12% 
Hvy. cows . THR@ Th @ T4gen 12 @IZ% 
Buffs S @8% @ 8% 13 

Extremes 9% @10 @w @15 

Bulls . 64@ 6 6 @6% WHE@lK 


%@ 
Calfskins 1044 @ lin 10% @1ln 164, @17 
Kips .. 9342 @10n @l0n 15% @16 
Horsehides ...2.50@3.15 2.60@3.20 4.50@5.50 


SHEEPSKINS. 
Phe, Bamede... cccees 8 8 8s cecnce 8 =i hence 
Sml. pkr 
lambs , acanes ere 
Pkr. shearlgs.60 @65 Qe 1.20@1.35 
Dry pelts .... @13% BREN 23 @2 
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July Livestock Kill 


LAUGHTER of all kinds of livestock 
except calves during July, 1938, 
showed considerable increase over the 
kill of July a year earlier. Cattle 
slaughter was higher than in June this 
year, but other classes of livestock 
showed a decline from the previous 
month. 
Federally inspected kill for July, 
1938, with comparisons, was as follows: 


July, 1938. June, 1938. July, 1937. 





GOD. cenccesec 820,031 815,786 790,020 
GHIVEE cc ceseees 436,265 519,826 
Hogs ..........2,258,590 £ 1,643,112 
Sheep and lambs.1,461,255 1,485,386 1,390,365 


Slaughter of cattle, hogs and sheep 
for each month of 1938 to date was as 
follows: 

JULY SLAUGHTERS. 
Cattle. Hogs. 








January .. it . 829,802 4,200,988 

February ...... .-++716,147 2,833,046 

March ... 3 ... -809,257 2,610,231 2e 

BEE séeccss -748,620 2,462,091 1,424,933 

tines eennede - 772,331 2,584,723 1,550,041 

SUMO cece rrr 1,485,386 

CU av ecseiveceteas 820,031 1,461,255 
Totals ...........5,511,974 19,478,077 10,324,788 


July, 1938 slaughter compared with 
the same month of each of the preced- 
ing 10 years was as follows: 


10 YEAR COMPARISON, 








Cattle. Hogs. Sheep. 
ee ee ..+-820,031 2,253,530 1,461,255 
ee ..-790,020 1,643,112 1,390,365 
a ..»-927,536 2,691,815 1,352,468 
MY wathceereeuee .-744,900 1,712,312 1,545,804 
a twawedwuads .. 808,094 3,324,440 1,294,237 
19338 .... pane Wi 3,914,452 1,398,472 
BEE dbcxavewecess . 613, 2,801,653 1,383,840 
re .706,181 2,766,639 1,490,673 
1930 . einstein abe .- 709,739 3,187,276 1,411,325 
19020 .........+++.+-.006,084 98,596,780 1,254,810 
POG Serecadecencéaus 662,331 2,984,203 1,076,307 


Total slaughter for the first 7 months 
of 1938, compared with that of the like 
period in each of the preceding 10 years, 
was as follows: 


7 MONTHS COMPARISON. 











2 Cattle. Hogs. Sheep. 
¢ mos. 

1938 19,478,077 10,324,788 
1937 7 18,055,894 9,847,630 
DY ec usaws Ganeus 5,789,219 18,933,256 9,368,746 
SE sehevarkneses 4,974,077 15,505,091 9,889,700 
SE Savnvececcend 6,082,061 26,579,295 8,769,043 
MD tecereeteseee 4,634,875 28,622,629 9,798,159 
SD wexaikec¢aesens 4,386,141 27,056,728 10,398,419 
ee 4,612,076 25,941,274 9,916,186 
ME e684: wie sein 4,571,492 26,606,971 9,232,886 
DP esesesensvees 4,617,126 28,772,219 7,792,924 
EA 4,756,487 30,791,477 7,333,727 





Calf slaughter was the smallest for 
July since 1938, there being a decided 
tendency to hold both dairy and beef 
calves for herd replenishment or for 
sale as more mature cattle. Calf kill for 
the first seven months of 1938 and like 
periods of each of the preceding 4 years: 


CALF SLAUGHTERS. 
months, Calves. 





CHICAGO PACKER PURCHASES 


Purchases of livestock at Chicago by 
principal packers for the first four days 
of this week totaled 23,301 cattle, 3,472 
calves, 33,438 hogs and 19,884 sheep. 


SLAUGHTER BY STATIONS 


Livestock slaughter under federal in- 
spection during July, 1938, by stations 
is reported by the B. A. E. as follows: 


Sheep and 
Cattle. Calves. Lambs. Hogs. 


Baltimore ..... 9,346 2,596 3,474 32,074 
Chicago’ ...... 107,563 22,426 176,222 260,160 
WDORVEP occccce 8,739 1,639 29,823 13,806 
Kansas City... 55,650 25,222 100,486 80,013 
New York?.... 36,122 74,604 274,180 133,918 
CE scccvves 54,838 5,911 80,819 67,004 
St. Louis*..... 51,651 43,165 107,468 173,673 
Sioux City..... 26,596 30,757 05 


5 1,806 t 53,1 
So. St. Paul*... 58,477 34,534 36,282 118,198 
All other 
stations ....411,049 224,362 621,744 1,321,579 
Total: July, 
1938 ........820,031 436,265 2,253,530 1,461,255 
weieee eee 815,786 475,242 2,533,468 1,485,386 


esmeenee 790,020 519,826 1,643,112 1,390,365 

5 yr. July av...804,531 486,509 2,657,226 1,396,323 

1Includes Elburn, Ill. #Includes Jersey City and 

Newark, N. J. *Includes National Stock Yards and 

East St. Louis, Ill. ‘Includes Newport and St 
Paul, Minn. 


STOCKERS AND FEEDERS 


Stocker and feeder shipments from 
12 principal markets in July: 
Cattle and 


calves. Hogs. Sheep. 
No. No. No. 
See, BIRD cccccccuceces 145,909 11,855 83,772 
Bute, TOD occesccwcsee 116,843 14,810 85,981 
SO, TEE svcccescvsee 122,014 » 9,859 67,765 





LIVESTOCK AND DRESSED MEAT PRICES COMPARED 


Prices of steers, lambs and hogs, Chicago, compared with wholesale and retail 
fresh meat prices, New York, during July, 1938: 


Average prices 
live animals 
per 100 lbs. 


Chicago. 
July, June, July, 
Steers— 1938. 1938. 1937. 
CD cdecreccenecs $11.28 $10.13 $15.58 
Ch. Sessanaoedneds 9.98 9.16 13.66 
BENGE. Sv cvcevesese 8.66 8.12 10.89 
Lambs— 
GROIES cccccccvcecee 9.32 9.51 11.14 
CE Sewrnsésneedes 8.89 9.08 10.55 
TROGIEEE . 2 cc ccccccess 8.01 8.35 9.64 
Hogs— 
GeO sccccsviocecvcccs 9.86 8,98 12.61 


Average wholesale 
prices of carcasses 
per 100 Ibs. 
New York. 


Composite retail 
meat prices 
per 100 lbs. 
New York. 


July, June, July, July, June, July, 
1938. 1938. 1937. 1938. 1938. 1937. 
$18.31 $16.45 $22.97 $34.78 $33.09 $39.55 
17.14 15.64 20.72 30.08 28.92 34.85 
14.78 14.41 16.16 26.90 23.29 29.55 
18.88 21.13 30.38 29.03 83.27 

17.98 20.09 26.76 26.07 27.70 

16.39 18.42 23.05 21.96 25.01 





19.93 18.76 22.78 25.64 24.96 28.42 

















TO LIVESTOCK 
BUYING EFFICIENCY 


KENNETT-MURRAY 


LIVESTOCK BUYING ORGANIZATION 








Order Buyer of Live Stock 
L. H. MeMURRAY 


Indianapelis, Indiana 























Do you buy your Livestock 
through Recognized Pur- 

















Detroit, Mich. F a6 i Omaha, Neb. 
Indianapolis, | LaFayettend. Louisville, Ky . 
din teetah Melinda chasing Agents? 
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LIVESTOCK PRICES COMPARED 


July prices at Chicago, as reported 
by U. S. Dept. of Agriculture: 


SLAUGHTER CATTLE AND VEALERS. 


July, June, July, 
1938. 1938. 1937. 








Steers— 
Choice, 750- 900 Ibs.......$10.77 $ 9.68 $13.97 
900-1100 Ibs....... 11.19 9.94 15.03 
1100-1300 Ibs....... 11.28 10.13 15.58 
1300-1500 Ibs....... 11.42 10.16 15.58 
Good, 750- 900 Ibs....... 9.85 8.98 12.74 
900-1100 Ibs....... 9 9.16 13.66 
1100-1300 Ibs....... 10.17 9.23 13.69 
1300-1500 Ibs....... 10.27 9.32 13.81 
Medium, 750-1100 Ibs..... 8.66 8.12 10.89 
1100-1300 Ibs..... 8.85 8.35 11.14 
Common, 750-1100 Ibs..... 7.34 7.28 8.68 
Steers and Heifers— 
Choice, 550-750 Ibs........ 10.50 9.52 18.78 
Good, 550-750 Ibs.......... 9.24 8.69 12.14 
Heifers— 

Choice, 750-900 Ibs........ 10.60 9.52 13.21 

Good, 750-900 Ibs......... 9.50 8.72 13.21 

Medium, 550-900 Ibs....... F 7.95 8.66 

Common, 550-900 Ibs...... 6.52 7.06 8.6 

Cows—all wts.— 

CNOD oscciccrdsvcceesses 8.01 7.84 10.08 

ee mal othaaaiene 7.26 7.12 8.36 

MEE SRKdaibiesiet ceonwen 6.53 6.46 6.40 

DE St.ec<tnavaew nooo 5.82 5.87 6.40 

Low cutter and cutter..... 4.79 4.63 

Bulls (ylgs. excluded)all wts.— 

, ee Dbenowedw~enes 6.92 6.59 

CS eee 6.62 6.47 6.38 

Cutter and common....... 5.78 5.72 6.38 

Vealere—all wts.— 

Choice ...... Caeesvccccces 9.56 79 9.85 

ee ae 8.60 8.22 9.85 

SL. Winceeuan ees ecuws 7.74 7.35 8.59 

Cull and common......... 6.48 6.24 7.04 

Calves, 250-400 Ibs.— 

TNE, sacied 0.0.eesieneeseees 7.50 7.90 8.99 

ea 7.00 7.00 8.99 

BEE vateccicucceeseewes 6.00 6.00 6.28 

CON ne <vedisseneses oe 5.25 5.25 6.28 

HOGS. 
Barrows and gilts— 

Good and choice, 
on ee 9.58 8.74 12.17 
ea 9.77 8.91 12.58 
Re sew isesucecs 9.86 8.98 12.60 
4g eee 9.86 8.98 12.61 
EO. 6.6 09:e-0n ea 9.71 8.95 12.52 
EE, as ea hains oes 9.22 8.78 12.19 
SY GING. 4-020 01 0-4:6 0-o0 8.71 8.57 11.78 

Medium, 

2 ere 9.07 8.25 11.88 

a 9.33 8.47 12.06 

8 rr 9.48 8.60 12.20 
Packing sows— 

Good, 2 Be Me..... oe 8.11 11.03 
350- b seeerwewenes 7.34 7.86 10.75 
oe ae 6.83 7.56 10.25 

Medium, 275-550 Ibs. ..... 6.71 7.40 10.09 

Slaughter pigs— 

Good and choice, 

DPE BS. ves ckstscces 9.19 8.42 11.68 

Medium, 100-140 Ibs...... 8.82 8.07 10.86 

LAMBS AND SHEEP. 
Spring lambs— 

BD eudtk- ce hiew ketene 9.32 9.51 11.14 

NS Gila Mares: 5,ntass. Galnieile winters 8.89 9.08 10.55 

eee -.- 8.01 8.35 9.64 

ee re 6.86 7.18 8.66 

Lambs (shorn) 

BEND aiedbeda idee crease dees 7.10 

peepee wee 6.51 

eer re dace 5.81 

PE Ashe egewieges bund sees 5.09 

Yearling wethers— 
Good and choice.......... 6.90 eee 8.59 
rer 5.71 ° 7.77 
Ewes— 
Good and choice........... 3.33 3.39 4.22 
Common and medium..... 2.54 2.59 2.86 


ST. LOUIS HOGS IN JULY 


Receipts, weights and range of top 
prices for hogs at National Stock Yards, 
Ill., for July, 1938, with comparisons, 
reported by H. L. Sparks & Co.: 


July, July, 

1938. 1937. 

Ee ree 174,500 107,847 

Average weight, Ibs............ 222 216 
Top prices: 

BED pred ce ne esidscndcsaee $10.10 $13.15 

IE Dekind- co bkwiew eb iemalnen 9.35 12.40 

SSIES COE. 6 i060 osikecsicccccive 9.50 12.30 


Week Ending August 13, 1938 


LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five leading Western markets, Thursday, August 11, 1938, as 
reported by the U. S. Bureau of Agricultural Economics: 


Hogs (Soft & oily not quoted), CHICAGO. NAT. STK. YDS. OMAHA. KANS. CITY. 8ST. PAUL, 


BARROWS AND GILTS: 
Good-choice: 
140-160 Ibs. 





7.50@ 8.25 
160-180 Ibs. 8.00@ 8.60 
180-200 Ibs. 8.50@ 8.75 
200-220 Ibs. 8.50@ 8.75 
220-250 Ibs 8.40@ 8.70 
250-290 Ibs. 7.85@ 8.50 
290-350 Ibs. 7.25@ 8.00 
Medium: 
Sf Sree 7.00@ 7.50 
| “rrr 7.50@ 8.00 
1BO-BOO WS. ..ccccccsescuce ) 8.50 
PACKING SOWS: 
Good: 
275-350 Ibs. 6.40@ 7.10 
350-425 Ibs. 6.00@ 6.50 
425-550 Ibs. 5.75@ 6.25 





Medium, 275-550 Ibs.......... 5.50@ 6.25 


SLAUGHTER PIGS: 


Good-choice, 100-140 Ibs.... 7.00@ 7.75 
Medium, 100-140 Ibs........ 6.50@ 7.50 





Slaughter Cattle, Vealers, and Calves: 
STEERS, choice: 


TEO- GOD TRB, wcccccccccece 9.75@10.75 

ey at eee 10.00@11.00 

TIGS-TSSD TOS. cose vccccccss 10.00@11.25 

ee eee - 10.25@11.50 
STEERS, good: 

tt 9.00@10.00 

ee Serr 9.00@10.00 

oe Sore oo 9.25@ 10.25 

IGOAGOD TERS occ esesess 9.25@10.25 
STEERS, medium: 

aw. ee SEE 7.75@ 9.25 

1100-1300 The. ..cccccccccee 7.75@ 9.25 
STEERS, common (plain): 

750-1100 IDB. ..cccccsccese 6.25@ 7.75 
STEERS AND HEIFERS: 

Choice, 550-750 Ibs......... 9.75@10.75 

Good, 550-750 Ibe........... 8.25@10.00 
HEIFERS: 

Choice, 750-900 Ibs......... 9.75@10.75 

Good, 750-900 Ibs........... 8.50@ 9.75 

Medium, 550-900 Ibs...... «. 6.75@ 8.50 

Common (plain), 550-900 Ibs. 5.50@ 6.75 


COWS, all weights: 





Choice 0:60:00 606000 eee vet 7.25@ 7. 
Good .ccecccccecs eeceseces 6.50@ 7. 
Medium ...... rr 5.75@ 6.5 
Common (plain) .........-. 5.00@ 5. 
Low cutter and cutter...... 3.75@ 5. 


BULLS, yearlings excluded: 


DOE. cc ciccxesceercccvceses 6.25@ 7.00 
MOGIGM c vcccccccscccseccece ‘.75@ 6.75 
Cutter and common (plain). 5.25@ 5.75 
VEALERS (all weights): 
Choice 0.7! 
GOR ccevecsvoese 8. ) 9. 
Medium : 8 
Cull and common (plain)... 5.50@ 7 
CALVES: 250-400 Ibs.: 
GROMED cc cicccccccesccseccese 7.00@ 8.00 
Good ...ccoee Cecvvccsece --.. 6.50@ 7.50 
MEOGIGME ccccccccccccccsewce 5.50@ 6.50 
Common (plain) ........... 5.00@ 5.50 


Slaughter Lambs and Sheep: 
SPRING LAMBS: 





CD. 6000040 os 0090500005 8.35@ 8.50 

GOO ccccvcccccccccscccccss 8.00@ 8.35 

MeGIBM § .cccscccccceccceces 7.00@ 8.00 

Common (plain) ........... 6.00@ 7.00 
YEARLING WETHERS (shorn): 

Good-choice ......eeeeeee+- 6.00@ 7.00 

Medium ..cccccccccccccese - 5.25@ 6.25 
EWES (shorn): 

Good-choice ...ccsccccccces 3.25@ 3.75 

Common (plain) and medium 2.00@ 3.25 


ADDS 


9? 90. 90 90.90 GO A 
5 


HhODROW 
Ss83533 


as 


6.75@ 
6.25@ 
5.85@ 


5.75@ 


7.00@ 
6.75@ 


8.15 $ 7.50@ 
8.60 7.85 

8.65 8.00@ 
8.70 8.15 

8.75 7.9@ 
8.70 7.35@ 
8.45 6.85@ 


7.25 6.35@ 
6.75 5.90@ 
6.50 5.50@ 
6.75 eoees 
fae 
fer 


9.75@10.75 9.75@ 
10.00@11.25 10.00@ 
10.25@11.25 10.25@ 
10.50@11.25 10.50@ 


8.75@10.00 8.50@ 
9.00@10.25 8.75@ 
9.00@10.25 8.75@ 
9.00@10.50 9.00@ 
7.253@ 8.75 7.00@ 
7.50@ 9.00 7.25@ 


6 50@ 





7.50 6.00@ 


.50@10.50 9.50@ 











8.15 $ 7.65@ 8.25 $ ++ | 7.60 
8.25 8.10@ 8.40 7.50@ 8.25 
8.35 8.25@ 8.45 8.25@ 8.50 
8.35 8.30@ 8.45 8.35@ 8.50 
8.35 8.20@ 8.45 8.15@ 8.50 
8.10 eo 8.40 7.25@ 8.40 
7.50 7.35@ 7.85 7.00@ 7.50 

7.00@ 7.50 

7.25@ 8.25 

7.50@ 8.35 
6.75 6.40@ 6.75 e+ | 6.85 
6.40 6.15@ 6.60 5.75@ 6.25 
6.15 5.50@ 6.40 5.40@ 5.90 
coeee 5.25@ 6.40 = cnn eeccves 
Shbeey _ Sheaeyene 7.00@ 7.25 


11.00 10.00@11.00 9.85@11.00 
11.25 10.00@11.50 10.15@11.25 
11.75 10.25@11.50 10.35@11.50 
11.75 10.25@11.50 10.50@11.65 
10.00 8.25@10.00 8.75@10.15 
10.25 8.50@10.25 8.85@10.25 
10.50 8.50@10.25 9.00@10.35 
10.50 8.75@10.25 9.15@10.50 

8.75 6.65@ 8.50 0@ 

9.00 6.85@ 8.75 7.25@ 9.15 


7.25 5.75@ 6.85 6.00@ 7.25 


— 


10.50 


9 9.50@10.35 9.65@10.75 
8.50@ 9.50 8.25@ 9.50 8.00@ 9.50 8.00@ 9.85 
9.50@10.50 9.50@10.50 9.50@10.75 9.50@10.35 
8.50@ 9.50 8.25@ 9.50 8.00@ 9.50 pron | 9.50 
7.00@ 8.50 6.75@ 8.25 6.00@ 8.00 6.25@ 8.00 
6.00@ 7.00 5.25@ 6.75 5.00@ 6.00 5.00@ 6.25 
5 2h@ 6.25 §.75@ 6.65 

5.50 5.15@ 5.75 

4.75 4.65@ 5.15 

4.5 3.50@ 4.65 

6.00@ 6.50 .00@ 6.75 5.60@ 6.00 & r+ | 6.35 
5.00@ 6.00 5.50@ 6.00 4.85@ 5.60 5.25@ 5.85 
4.50@ 5.00 4.75@ 5.50 4.00@ 5.00 4.50@ 5.25 
8.00@ 9.00 8.50@ 9.00 Hert pres 

7.00@ 8.00 7.00@ 8.50 8.50@ 9.50 

‘ 6.00@ 7.00 6.00@ 7.00 7.50@ 8.50 

4.50@ 7.75 5.00@ 6.00 4.50@ 6.00 5.50@ 7.50 
7.50@ 9.00 7.50@ 8.50 7.75@ 8.75 es | 9.00 
6.50@ 7.50 6.50@ 7.50 het 7.75 7.00@ 8.00 
5.50@ 6.50 5.50@ 6.5 5.75@ 6.50 6.00@ 7.00 
4.75@ 5.50 5.00@ 5. 4.50@ 5.75 5.00@ 6.00 
7.75@ 8.25 8.25 7.75@ 8.25 8.00@ 8.25 
7.25@ 7.75 7.75 7.25@ 7.75 17.50@ 8.00 
6.25@ 7.25 7.25 6.75@ 7.25 6.75@ 7.50 
5.25@ 6.25 6.75 5. 6.75 5.50@ 6.75 
6.00@ 7.00 5.75@ 7.00 5.50@ 6.00 6.00@ 7.00 
5.00@ 6.00 5@ 5.75 5.00@ 5.50 5.25@ 6.00 
2.50@ 3.25 3.00@ 3.50 3.00@ 3.50 3.00@ 3.50 
1.50@ 2.50 1.75@ 3.00 1.50@ 3.00 1.50@ 3.00 





NEW YORK LIVESTOCK 
Receipts week ended August 6: 


Cattle. Calves. Hogs. Sheep. 
Jersey Olty ....c20- 3,892 9,782 4,543 22,004 
» 














Central Union ...... 1,257 1,766 sabes 19.925 
ROW BOE oc ccccvnce 178 2,743 12,250 3,344 
eee te 5,327 14,291 16,793 45,273 
TA WHEE cascves 639 14,394 17,686 57,199 


Two weeks ago.... 5,714 15,878 13,680 46,915 


PACIFIC COAST LIVESTOCK 
Receipts five days ended Aug. 5: 


Los Angeles ..... 
San Francisco ... 
Portland ........ 


DIRECTS—Los Angeles: Cattle, 5 cars; calves, 9 
cars; hogs, 72 cars; sheep, 44 cars. San Francisco: 
Cattle, 245 head; calves, 120 head; hogs, 970 head; 
sheep, 725 head. Portland: Hogs, 479 head. 


Cattle. Calves. Hogs. Sheep. 
... 4,960 1,783 1,593 1,796 
40 2,330 4,850 

eee 1,925 450 38,350 6,475 
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PACKERS’ PURCHASES 


Purchases of livestock by packers at principal 
centers for the week ending Saturday, August 6, 
1938, as reported to The National Provisioner: 


CHICAGO. 

Cattle. Hogs. Sheep.* 
Armour and Company....... 7,078 2,776 19,570 
SE Cc seeeunenteccase 4,257 3,176 9,190 
 Sndxehesbeeresens 4,897 4,283 2,225 
G. H. Hammond Co......... 706 eeee one 
DD <dtadcdineoveanedent 8,960 7,707 4,511 
ee ee 8,344 22,596 6,137 


Western Packing Co., Inc., 
Packing Co., 4,879 hogs. 


Total: 34,242 cattle: 4,068 calves; 46,642 hogs: 
34,884 sheep. 


Not including 550 cattle, 383 calves, 20,447 hogs 
and 16,749 sheep bought direct. 


*These figures include directs. 


KANSAS CITY. 
Cattle. Calves. Hogs. Sheep. 


1,225 hogs; Agar 





Armour and Company 2. $10 692 1,977 4,087 
Cudahy Pkg. Co..... 2,018 718 994 3,454 
Swift & Company... 1,798 691 1,401 2,885 
Wet © Ge.ncccsee 1,996 709 925 2,867 
Indep. Pkg. Co...... ‘eas ‘a 338 coos 
Kornblum fixe. Co.. 848 ‘ iar aie 
ee 6,957 191 1,038 1,585 

WOE svccséveves 16,527 “BO 001 6,673 14,878 


Not including 15,544 hogs bought direct. 


OMAHA. 
Cattle and 
Calves. Hogs. Sheep. 





Armour and Company....... 4,850 7,257 

Cudahy Pkg. Co.......00s+: 4,573 7,670 

WE OF Gi cccrccccccesece 1,105 eves 

Se OP Use ctccebctececces 3,394 5,639 
K. Corrigan & Co......... os 

R. W. Hanley & Co.......... 

Kennett-Murray Co.......... 

SO ee rer 48 «eee 

DE Raaciecnneceeiarexess 3,807 22,921 


Cattle and calves: Eagle Pkg Co., 24: Greater 
Omaha Pkg. Co., 135; Geo. Hoffmann, 20; Lewis 
Pkg. Co., 855; Nebraska Beef Co., 578; Omaha Pkg. 
Co., 13 John Roth & Son, 90; South Omaha Pkg. 
Co., 180; Lincoln Pkg. Co., 109. 

Total: 16,051 cattle and calves; 15,270 hogs and 
43,487 sheep. 

Not including 64 cattle, 4,011 hogs and 2,395 
sheep bought direct. 





EAST ST. LOUIS. 
Cattle. Calves. Hogs. Sheep. 





Armour and Company 3,324 1,568 8,270 
Swift & Company.... 3,880 2,819 8,567 
Hunter Pkg. Co 1,122 669 460 
ee Be Dc cesene sex owes iene 
Brey Pike. Ce........ aa 
Laclede Pkg. Co eos 
Sieloff Pkg. Co ° e wee neue 
Shippers -- 8,762 5,264 4,758 
GEO cscceveesa 3,404 1,402 43 
_ es — | 592 11,722 41,042 22.098 





Not ine luding 1,705 cattle, 4 


calves, 17,691 
hogs, and 4,134 sheep bought Pes | 


ST. JOSEPH. 
Cattle. Calves. Hogs. Sheep. 
Swift & Company... 1,591 548 4,670 7,018 






539 «63,945 3,519 


Armour and ee 1, 
wreew 93 346 


GD. eweaen 1,4 


Total 4,936 1,180 8,961 10,537 


Not including 69 ‘eattle, 577 hogs and 352 sheep 
bought dire« 


SIOUX CITY. 

Cattle. Calves. Hogs. Sheep. 

Cudahy Pkg. Co.. 1,678 117 2,930 2.202 
Armour and Company 1,469 81 3,160 1,222 
Swift & Company... 1,120 128 1,766 1,757 
Shippers 4 .. 1,580 4 3,754 1,192 
Ge saveres P 280 4 16 evee 
Total sccccccece Gane 334 11,626 6.373 


OKLAHOMA CITY. 
Cattle. Calves. Hogs. Sheep. 
Armour and Company 3 310 1,334 2 968 2.018 





Wilson & Co 2,747 1,301 2, 1,877 
Others ee e . 312 22 603 s 
Total ; 6,369 2,657 6,526 3 903 
Not including 52 cattle and 504 hogs bought 
direct 
WICHITA. 
Cattle. Calves. Hogs. Sheep. 
Cudaby Pkg. Co..... 1,668 1,057 1,718 1,997 
Dold Pkg. Co 548 202 1,199 33 
Wichita D. B. Co 10 oe eee eeee 
Dunn-Ostertag 100 bees 
Fred W. Dold & Sons 112 one 347 
Sunflower Pkg. Co 40 eeee 129 
Pioneer Cattle Co 25 
Keefe Pkg. Co 164 
Rose Pkg. Co » 
Total 2,675 1,259 3,393 2 030 


Not including 1,654 hogs bought direct 


Page 36 








DENVER. 
Cattle. Calves. Hogs. Sheep. 
Armour and Company 939 124 1,064 13,545 
Besse & Oeics scccess S04 161 991 
Cudahy Pkg. Co..... 658 98 622 1,307 
Gee  4:4bamasscones 1,719 461 850 16,148 
ee re 4,120 844 3,527 44,302 


FORT WORTH. 
Cattle. Calves. Hogs. Sheep. 
Armour and horon. 3,208 1,468 2 985 8,113 








Swift & Company... 2,676 1,096 3,404 

os!) 2 ae 258 87 eons 

Blue ne le Pkg. Co. 146 48 on 

H. Rosenthal Pkg. Co. 55 9 17 

WEE cécncccsswie 6. 343 2,708 6,534 
ST. PAUL. 


Cattle. Calves. Hogs. Sheep. 
Armour and Company 2,960 1,548 8,940 2,824 





Cudahy Pkg. Co..... 1,344 1,305 nnn 251 
Swift & Company. 2,55 11,969 6,866 
tifkin Pkg. Co...... eee 
United Pkg. Co...... 2,08 2 
GEES  scvcsccvacees 
BOAR  sccicincccedcctie . 20,909 9,941 





Not including 143 au 271 calves; 3,063 hogs 
and 364 sheep bought direct. 
MILWAUKEE, 
Cattle. Calves. Hogs. Sheep. 
Plankinton Pkg. Co.. 1,493 1,923 5,083 1,386 














Armour and Company 686 952 
Co... 39 ares inna eoee 
SR 5 ainsi d aoane 458 13 29 177 
Others re 718 761 24 211 
WOOF. ccccnvsccens 3,394 3,649 5,136 1,774 
INDIANAPOLIS. 
Cattle. Calves. Hogs. Sheep. 
Kingan & Co........ 1,444 619 3,600 
Armour and Company 1,162 104 oows 
Hilgemeier Bros..... 6 ° ese 
Stumpf Brose. ....... ‘ee ree eae 
Meier Pkg. Co....... 61 6 name 
Stark & Wetzel..... 22 59 emi 
Wabnitz & Deters... 45 58 33 
Maas Hartman Co... 47 16 os 
Shippers ........ -- 2,642 1,826 5,253 
GGG veeveoucces - ae 177 718 
Se 6,516 2,865 9,604 
CINCINNATI. 
Cattle. Calves. Hogs. Sheep. 
S. W. Gall & Sons... . 32 ese 332 
E. Kahn's Sons Co... 472 231 5,328 2,809 
Lohrey Packing Co... 2 cows 213 cove 
H. H. Meyer Pkg. Co. 20 . 2,475 ere 
J. Schlachter ....... 112 152 ae 66 
J. & F. Schroth P. Co. 24 a 
J. F. Stegner Co..... 243 287 37 
re 477 109 2 3,302 
COND seuccceeveaes 1,583 760 716 583 
ONE é<scnuatanen 2,933 1,571 13,655 7,129 


Not including 564 cattle, 5 calves, 284 hogs and 
1,147 sheep bought direct. 
















RECAPITULATION. 
CATTLE. 
Week Cor. 
ended Prev. week, 
Aug. 6. week. 1937. 
NED ec xeccevsscneewswe 4 33,687 
Mee GO sccesccecces 25,422 
CE bv vccccecesessces 14,701 
East St. Louls........... 29,549 
Oe =a 6,234 
4, ee 6,984 
Omlahoma City .......0. 7,986 
ME 26056 eetedewens 3,666 
DE cctaveetbacsneces 4.173 
SS rer 14,100 
Milwaukee . 4,620 
Indianapolis 6.405 
Co, rere 3.631 
ey No nasrwoenaenea 9,638 
ee ee 170,796 
*Cattle and calves. 
HOGS 
GRICEEO cc cceceses 
Eee CERF ccccaccosecs 
Omaha ..... 
East St. Louis... 
St. Joseph ..... 
Sioux City ...... 
Oklahoma City 
Wichita 
Denver 
St. Paul 
Milwaukee ......... 
Indianapolis 
Cincinnati ... eon 
Die WONED cocecovees+s 
WED sécveusewes« 
CRN 556058608 
Kansas City 25,422 
ii ee ae na es 5,7: 14,701 
East St. Louis y 29.549 
St. Joseph 6,234 
Sioux City 6.984 





Oklahoma City 3, 4,454 7.986 
i... Sear 3,035 3,666 
CE ieeeiiee ace 43,452 4,173 
St. Pal .... 14,068 14,100 
Milwaukee .. 1,589 4,620 
Indianapolis 9,350 6,405 
Cincinnati 12,732 3.631 
Ft. Worth 7,037 9,638 

MD Wevncenecccevesvol 195.977 170.796 








CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago Union Stock 
Yards for current and comparative periods: 


RECEIPTS. 

Cattle. Calves. Hogs. Sheep. 
Mon., Aug. 1........13,653 1,645 13,433 15,867 
Tues., Aug. 2....... 7,500 1,219 17,752 6,286 
Wee BOE. Sicccses 8,002 968 14,694 9,399 


Thurs., Aug. 4. 8,761 775 9,643 10,750 
Fri., Aug. 5... - 1,125 278 6,070 5,495 
Sat., Aug. 6..... - 100 100 3,000 3,000 


Total this week... oy 141 4,985 64,592 50,797 
Previous week .. . 73,311 41,405 
WOGP BHO vccsccee 89,694 50,032 
Two years ago 80,154 40,057 























SHIPMENTS, 

Cattle. Calves. Hogs. Sheep. 
US eee 2,359 388 1,776 1,011 
Tues., Aug. 2.. 2,416 203 =2,089 3 
Wer, S08. S..cccce 2,230 30 1,409 
Thurs., Aug. 4...... 1,415 17 18 
Pein BEG. Geccceses 7 29 =«1,431 
Sat., Ang. 6....c00e 1 < 
Total this week..... 8,994 
Previous week ...... 10,525 
Year ago ....... cooe Oaae 7,13 
Two years ago...... ‘19; 493 1,399 11,216 





AUGUST AND YEAR RECEIPTS. 
Receipts thus far this month and 1938 to date 
with comparisons: 


—-August ———Year 








1938. 1937. 1938. 1937. 
Cattle .. .-84,142 36,681 1,112,671 1,120,606 
Calves .. . e 985 7,455 201,902 235,422 
HOGS .cccccces 592 38,682 2,436,502 2 311, 419 
Sheep ........ 50, 797 43,396 2. 528,298 1; 462,829 


WEEKLY AVERAGE PRICE OF LIVESTOCK. 
Cattle. Hogs. Sheep. Lambs. 
Week ended Aug. 6..$10.55 $ 8.15 $3 


2, 


— 
8 
aA 
x 
3 





Previous week ...... 10.75 8.45 3.60 9.00 
1937 12.20 4.60 11.10 
1936 9.85 2.75 10.20 
1935 10.85 2.75 8.65 
1934 4.80 2.00 6.85 
1933 4.15 2.25 7.70 

Avg., 1933-1937..... ‘$8. 95 $8.35 $2.85 $3.90 


SUPPLIES FOR CHICAGO PACKERS. 

Cattle. Hogs. Sheep. 
Week ended Aug. 6 57,069 45,890 
Previous week ........ % 65,179 40,622 
¢ 5S 33,080 48,613 
70,070 37,696 
34,382 36,379 
82,889 31,661 

HOG RECEIPTS, WEIGHTS AND PRICES. 

Av. 

No. wt., Prices 
rec'd. Ibs. Top. Av. 
*Week ended Aug. 6.. 64,600 284 $8.15 $ 8.15 

















Previous week ....... 73,311 rt 8.45 
37 39,694 af 12.20 
80,161 2 85 

39,588 OF 10.85 

WEG ccevcavsereacesien 107,974 5.40 4.80 
BOE cv vvecceseesecess 119, 820 261 4.75 4.15 
Ave., WABST viceve 77, 300 265 $9.45 $8.35 


*Receipts and average weight estimated. 


CHICAGO HOG SLAUGHTERS. 

Hog slaughters at Chicago under —— Specnadl 
tion for week ending Friday, Aug. 5, 193 

TOG GH BOE, Bice cdccvcccadéertvecesve > 

PORTE WEEE oc ccodeceneveuvecscesvesees i7 

VORP BO ccccccccccccccccccccccccecvcsvvces 3 

BOSS cccvcccecccvcsccessccccvvcceccevcesees 


CHICAGO HOG PURCHASES. 
Supplies of hogs purchased by Chicago packers 
and shippers week ended Thursday, Aug. 11, 1938: 








Week ended Prev. 

Aug. 11. week, 

Packers’ purchases .........66. 38,937 40,000 
Direct to packers...........06. 20,447 21,605 
Shippers’ purchases ............ 7,707 7,815 
GEE. ccs becveseesucnes eons 67,091 69,420 


Watch Classified page for good men. 


The National Provisioner 
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5 SLAUGHTER REPORTS MEAT SUPPLIES AT EASTERN MARKETS 
D Special reports to THE NATIONAL PROVI- (Reported by the U. S. Bureau of Agricultural Economics.) 
D SIONER show the number of livestock slaughtered 
1 at 16 centers for the week ended August 6, 1938. WESTERN DRESSED MEATS. 
: CATTLE. NEW YORK. PHILA. BOSTON. 
j oa Cor. STEERS, carcass Week ending Aug. 6, 1988...........-...05 6,486 2,414 2,499 
Aug. 6. 1937. Week previous .......... READ SA: Ree 8.414% 2,234 2,728 
RIORDD: oc ecsvvcsocccccess 7 yor} DOMNS WUE FONE BOB. onc cece essa saccess 7,843% 1,616 1,943 
vansas CY wcccvccceeee ‘ ‘ - ee * 
pee ™ . Puiealewars 16,269 COWS, carcass Week ending Aug. 6, 1988............... : 1,475% 1,396 2,966 
East St. Louis...... pa 20,257 RE EE Ao csc Gabcece sabercats ote 1,383 1,192 3,120 
Ag PRERE PRESSE 308 Cane GN OER SNE GID oii éke sia snc sivcoeieincs 2,354 1,467 2,579 
Wichita®” vn Teebwa.0% come 5,399 BULLS, carcass Week ending Aug. 6, 1938................- 350 630 20 
em, 50°" 7°° yd SE EEE so richcaonaneinersanvedeee’ 332 578 82 
Indianapolis . ein : 2'206 ee ee 356 615 21 
al & Jersey City. e083 VEAL, carcass Week ending Aug. 6, 1938..............00. 7,286 1,571 452 
Cincinnati 4,482 WP SI ieiiso x dalacea kee vans xcsexines 10,581 1,875 769 
gi seeeeee oane Diitih WE BOE GBs oven sie 0e se cccdscawes 10,7 1,522 466 
St. Paul .... 2, wan 
Milwaukee .. ; 3,779 LAMB, carcass Week ending Aug. 6, 1938................. 42,961 15.310 15,877 
din WO I onriecssn<eessacveebwnes ics 47,109 15,465 16,771 
OtAl wccccccccscceccee i ¢ 369 70.5 > - 
cic th and calves ‘ ee I I v6 cccnetecéuwessmanes 43,21 9,964 15,560 
MUTTON, carcass Week ending Aug. 6, 1938................. 2,079 200 220 
~~ . , PE CEE Eee cates ss s0tecbecstenees ~ 2,051 219 2 
cage city" ‘ or oe gd Same week year Ago.............0se- cece 2,462 297 679 
Omaha .......++4-- ete 17,689 oe 107 PORK CUTS, Ibs. Week ending Aug. 6, 1938................. 1,319,680 326,309 220,118 
ag? ecepnebpponae oS MB Week previous ..... Sty icbiawsscsvawdted 1,845,295 236,825 207,452 
Sioux City AE Nh k PRR + ‘18 13,945 6.546 Sy I ire tires a.668 os ee ce siens 1,552,768 179,513 205,770 
pcg EP bhai a 3.610 = «8-46 —Ss BEEF CUTS, Ibs. Week ending Aug. 6, 1938................. i 
Philadelphia 11,439 2 WG MII pak ook 555.4 sh asd nnmosecwe eer ee 
Indianapolis 9,906 Same week year ago...... J cmid dca daaewekems a” Oe <aiahatle 
ellis pean Cc ity. 
Oklahoma City ... 
LOCAL SLAUGHTERS. 
Cincinnati ......... 
Sn akeeonenens sss +93 ee CATTLE, head Week ending Aug. 6, 1988...............4. ees ne ae 
NR lalla ils Su ‘ Wb SOUNEIND sieves crsesn con secanasanes 8,083 ee 
7 , Same week year ago..... S paalin a gtenratineS 8.085 + er 
ME Wcdueesécanendanae 285,107 
CALVES, head Week ending Aug. 6, 1938................. ae 0—ié«tt wn 
SHEEP. WEE oc aieckieteydcs a acewksctaecte 14,216 2,703 
——— piberhonsecivenks popes Same week year Ago..........-..0.0e000es 17,626 3,246 meee 
ARansas ITY wccccccceess 
Omaha ......-eeeeeeeees HOGS, head Week ending Aug. 6, 1938..... oseeaeeutee 31,403 +q<=—=—— ceoose = eveses 
St Megha WN IIIS wos cca cs ss dn ocecevsscsncs 34,390 11,439 
: Sioux C ity Reeth tr Same week year @G0..........--eeeceeeees 23,2 9.289 = =— seeoee 
Wichita sceecess SHEEP, head Week ending Aug. 6, 1938..............-+. — aoa 
Philadelphia ...... SPE NE ccc euscwnwsie stscéeeecqwens 67,896 .  . Sieees 
Indianapolis ...... : Hawes Week FOO BHO. oc ccccvcccscveccseceve 66,784 S28S 8 8 == cevece 
New York & Jersey City. 5 
Oklahoma CifY ..... 
CHOMEENEE. 6ccevcesives 
SE waG.anieSede.¥0baeos . 
a SES 9941 
po | ee er 1,603 
eee eens CORN BELT DIRECT TRADING RECEIPTS AT CHIEF CENTERS 
SRD vasivccisdsavceen 221,817 241,854 238,128 
(Reported by +S See of Agricultural Week ended Aug. 6, 1938: 
Cono cs. 
» At 20 markets: Cattle. Hogs. Sheep. 
Des Moines, Ia., August 11, 1938.—At Week ended Aug. 6...... 197,000 261,000 317,000 
20 concentration points and 10 packing Previous week .......... 198,000 299,000 316 
° P : BE Seas cuanvessaedsmekt 141,000 202,000 
CANADIAN LIVESTOCK PRICES plants in Iowa and Minnesota, direct jo36 (11.0.1. .27 7202 388000 $40,000 
STEERS receipts the first four days of the week BO un wb oabesedeenehiwnt 183,000 174,000 
Week Same Were 16 per cent heavier than a week At 11 markets: 
ended Last week ago more than double a year ago. Week ended Aug. 6... 
Top Prices Aug. 4. week, 1937. 1B Oy and ; . e Previous week 
ENN Cas ccsnavepunen $7.75 $8.00 $10.00 A sizable volume of new crop hogs in 1987 ......... ns ie aoe 
Montreal ......... - 8.00 7.25 10.00 new prices compared with last week’s [838 :-----s+es5-5+ veeeeeeereceeees seed 
Winnipeg ........ 7.50 8.00 9.00 ae h 2920 935 $n adensbeucesewes Kicks Fai 
Rie... 6.50 6.00 s50 close sharply lower. Weights up to = BBE se eeeeeeeeeeeeeees ee See 
yy $50 380) E98 Ib. 85e@1.00 lower, mostly 85@95ce off. gga 21122221 
Moose Jaw ....... 6.00 5.10 6.50 Heavier butchers 50@90, mostly 75>@80c _ : 
Saskatoon ....... ievvce Se 6.25 675 low Packi 13 60@80c low At7 markets: Cattle. Hogs. 
DEE. Gccuadeecssnpaws 5.00 6.25 cass ower. ac! ing SOWS \@ ce lower. Week ended Aug. 6..... 141,000 166,000 
Current prices good choice 180@220- Previous week ..........135,000 195,000 
1937 . . 176,000 105,000 
T t sgt $ 8.50 $ 9.50 lb., $8.20@8.50, mostly $8.35@8.45 for 1986 . 214,000 248,000 
OTONTO 2. cece nees «e@ Bote 8.0 + ‘ oc a “ : Ra Bb 2 . 
Montreal .......- 775 850 200-220-lb. at plants; few to $8.55; 18% ee 
— ae 6-50 — 220@250-lb., $8.00@8.30. 250@270-lb., 1933 pa ateee 160,000 339,000 
Edmonton hea 5.50 5.50 $7.80@8.05. 270@290-Ib., $7.40@7.80; 182 v-re-eeeeese ee eeeees 133,000 300,000 
*rince Albert 5.25 4.50 ‘ ‘ 2 x ~ 
eg “Sigel 6.00 5.00 290@350-lb., $6.75@7.40; 160@180-lb., 
a ; Sse 5.00 7.65@8.30. Good sows to 3650-lb., 
REGINA ..cccccceccccecs 3.5 ceee pe or 
$6.45@6.70, few to $6.80; 350@425-lb., 
BACON HOGS. $5.75@6.45, and 425@550-lb., $5.20@ U. S. INSPECTED HOG KILL 
pO. ee . $10.60 $12.15 $11.00 5.75 : 
ga el A ay 12.2% rap Nip de At 8 points for the week ended Aug. 
pe alae a 11. 19.0 Receipts at the Corn Belt concentra- 5, 1938, compared: 
ane 3 ye o 9.60 tion points and meat plants for the Week Cor. 
ince Albe . 75 9.75 u Prev. week, 
Moose Jaw .... 11.60 985 week ended on August 11, were as fol- Pg ee 
gall ores Se 9.75 lows: ANNE its winnsvinsaeed 71,229 67,961 85,417 
ee sieht = . Kansas City, Kansas..... 21,922 21,473 8,733 
GOOD LAMBS. This Last WUE: a ascknccsnwinn uns 16,392 17,689 9,057 
Toronto ........ — sl $10.00 $10.50 week. week. St. Louls & East St. Louis 38,720 40,758 21,824 
Montreal ...... . 9.00 9.00 Friday, August 5........ 4:9 05-0 13.900 Beem GF ccccwcccccee -. 11184 =:13,945 6,46 
Calentnes vegans bie ae Saturday, August 6..... 17,100 9,500 St. Joseph .............. 9,171 10,044 3,404 
Edmonton .... f 6.50 7.50 Monday, August 8...... ¥e 24,000 23,300 le EE 44adngukstnaces 27,609 25,900 13,580 
evans e Abe rt 6.00 7.00 Tuesday, August 9..... 19,600 14.700 N. Y., Newark and J. C.. 32,078 33,959 22,888 
oose Jaw ... 7M 7.50 i S.6 53 
Saskatoon .... 7.00 7.25 Wednesday, August 10.. a ne — 1 ove * 220 es ° 
Regina ....-.++. os V0 Thursday, August 11... 17,300 13,400 Total .. e «++... 228,305 232,629 121,449 
Week Ending August 13, 1938 Page 37 























European Representatives: R. W. Bollans & Co., 6 
Stanley St., Liverpool & 12 Bow Lane, London—Aus- 
tralian and New Zealand Representatives: Gollin & 
Co., Pty. Ltd., Offices in Principal Cities—Canadian 
Representative: C. A. Pemberton & Co., Ltd., 189 
Church St., Toronto 





In the 
SPOTLIGHT 


of Favor! 


Adelmann Ham Boilers have unusual and ex- 
clusive features, with demonstrated practical 
advantages. Elliptical springs, self-sealing and 
non-tilting cover, simplicity of operation, easy 
cleaning and long life—all contribute their part 
toward successful results. 


Adelmann Ham Boilers are made of Cast Alu- 
minum, Tinned Steel, Monel Metal and Nirosta 
(stainless) Steel. The most complete line avail- 
able. Liberal trade-in schedules make it profit- 
able to dispose of worn, obsolete equipment in 
favor of new Adelmann Ham Boilers. 


“ADELMANN—The Kind Your Ham Makers Prefer’’ 


HAM BOILER CORP. 


OFFICE and FACTORY, PORT CHESTER, N.Y. 


CHICAGO OFFICE: 332 S. MICHIGAN AVE. 





line of products. 


anywhere in the United States. 


MEAT FOOD 
PRODUCTS 
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Op: 


CARLOAD BUYERS 


Can Now Obtain a Full Line of 
Tobin Quality Meat Products 


Following more than three years’ successful operation of a model plant producing finest 
trimmed fresh pork cuts, The Tobin Packing Company is now expanding its plant and 


The Company will soon manufacture quality Sausage Products, Smoked Meats, Boiled 
pan} | , 2 

Hams, Sliced Bacon and will can Hams, Luncheon Meat, Pork Sausage and other products. 

We will have a full line, including Fresh Pork, available about August 15 to carload buyers 


The executive management has a background of 32 years’ experience in the packing industry 
and strictly adheres to a policy of manufacturing and selling only quality products. 
Applications are wanted from jobbers seeking exclusive sales rights in 
desirable territories for distribution of the complete line of Tobin Pure 
Meat Food Products. 


Address All Communications Direct to 


PACKING CO., INC. | 
FT. DODGE, | shes hohe 


The National Provisioner 
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Meat Packing 40 Years Ago 


(From The National Provisioner, Aug. 13, 1898.) 


Exports of corned beef from the 
United States during the fiscal year 
ended June 30, 1898, totaled 35,695,022 
lbs., a decline from the previous year of 
16,749,227 lbs. 


Nelson Morris & Co. was awarded the 
contract for supplying fresh beef to the 
military camp at Montauk Point, L. L., 
at $6.96 per cwt. 


Swift & Company issued a statement 
to its stockholders in which it showed 
that since April 1, 1885, it had paid 
dividends totaling $11,857,931. The 
company’s sales from January to June, 
1898, showed an increase of 25 per cent 
over the like period in 1897. 


Meat Packing 25 Years Ago 
(From The National Provisioner, Aug. 16, 1913.) 

Packing companies owning refriger- 
ator cars asked that railroads renting 
these meat cars be required to pay lc 
per car mile in the Eastern territory 
and 1c in the West, instead of the %c 
rate in the East and Ic rate in the West, 
then prevailing. 

An experimental shipment of refrig- 
erated beef from Argentina arrived in 
Washington, D. C., consisting of ap- 
proximately 900,000 lbs., which brought 
le per pound less than the domestic 
product. The shipment was 35 days en 
route, coming to the United States via 
Liverpool from Buenos Aires. A direct 
Buenos Aires-New York route would 
cut the time to 23 days. 

Permission to ship perishable arti- 
cles, including fresh meat, by parcel 
post was included in new parcel post 
regulations, which increased maximum 
parcel weight from 11 to 20 lbs. 

Imported canned sausage was re- 
quired to comply with the regulations 
of the U. S. Bureau of Animal Industry 
for the domestic product, in an order 
issued by the Chief of the Bureau of 
Chemistry, in charge of administration 
of the pure foods act. 

Bureau of Education of the U. S. De- 
partment of the Interior, indicated that 
“before very long we may draw a con- 
siderable part of our meat supply from 
the reindeer herds of Alaska.” A ship- 
ment of 125 carcasses of reindeer from 
Alaska to Seattle was reported as find- 
ing a ready market. 

Oleomargarine production in the 
United States for the fiscal year ended 
June 30, 1913, totaled 143,157,237 Ibs. 
This was an increase of 16,906,090 lbs. 
over the previous fiscal year. 


Week Ending August 13, 1938 


Swift & Company planned a new 
branch house at Nashville, Tenn., to 
cost approximately $75,000. 

Schell Provision Co., 
opened its new plant. 


Akron, O., 


Chicago News of Today 


George L. Heil, sr., president, Heil 
Packing Co., St. Louis, Mo., visited in 
Chicago during the week. 

James A. Frank, Memphis Packing 
Corp., Memphis, Tenn., was a visitor in 
Chicago recently. 

Frank W. Neujahr, Market Supply 
Co., St. Paul, Minn., visited the offices 
of THE NATIONAL PROVISIONER while in 
Chicago this week. 

Art Brown, purchasing agent for the 
state of Michigan, Lansing, Mich., was 
in Chicago on business last week. 

William Richmond, of Lacy Lee, Inc., 
Chicago packinghouse product brokers, 
has been enjoying a vacation trip 
through the East. 

E. H. Wagner is now head of the 
training division of the industrial rela- 
tions department, Swift & Company, 
succeeding A. H. Carver, who will de- 
vote his entire time to editorial and cre- 
ative work in the department with which 


and DOWN “ MEAT TRAIL 





he has been identified for the past 18 
years. Mr. Wagner will continue his 
present activities along employment and 
personnel lines. 


New York News Notes 


T. Henry Foster, president, John 
Morrell & Co., Ottumwa, Ia., accom- 
panied by Mrs. Foster, arrived in New 
York on August 8 on the record-break- 
ing trip of the ss. Queen Mary, after a 
two months vacation and business trip 
abroad. 


G. E. Mitchell, district manager, 
Swift & Co., New York, is attending 
the convention of the National Associa- 
tion of Retail Meat Dealers in Milwau- 
kee. 

H. D. Skellinger, beef department, 
Wilson & Co., New York, will spend his 
vacation in Maine. V. Hechler, refinery 
department, plans to spend his vacation 
in Chicago. 


W. B. Henderson, dairy and poultry 
department, Swift & Co., Chicago, was 
in New York this week. 

Frank F. Peters, pork department, 
Armour & Company, is on a trip to 
Bermuda with his son. James S. Cox of 
the casing department expects to spend 





FOUR PACKERS WHO KNOW WHAT’S GOOD IN MEAT 


Ham and sausage for buffet luncheon at National Association of Retail Meat Dealers’ 
Milwaukee convention being inspected by Plankinton Packing Co. executives: (left to 
right) A. B. Zautcke, plant sales manager; E. G. Six, president and manager; F. W. 
Gage, manager provision department; F, J. Johnson, manager packing-house market. 
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““BOSS‘’ AUTOMATIC LANDING DEVICE - NO. 401 


This practical, positive device is used with much success for the safe 
landing of cattle on the bleeding rail. 


Used with “BOSS” Electric Hoists, it is equipped with limit switch to auto- 


matically stop the motor and apply the magnetic brake, holding the beef in 
proper position for landing. 


Another “BOSS” Device that gives 
Best Of Satisfactory Service 


THE CINCINNATI BUTCHERS’ SUPPLY CORP. 


General Office: 2145 Central Parkway, Cincinnati, Ohio 
Factory: 1972-2008 Central Ave., Cincinnati, Ohio 824 Exchange Ave., U. S. Yards, Chicago, Ill. 


Patent Applied for 
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(Solvay Nitrite of Soda cured) hams, —— a ee 


With a couple of swell tasting 





They ate with such vigor, —~ oA 
ty a a » 
If the hams had been bigger, ce ~ y 


They'd’uv busted their diaphrams. 
. — _—— 
~~ ~~ 
W hen your customers eat those well flavored Solvay 


Nitrite of Soda cured hams, they will a/so eat them 
with vigor—and come back for more! 


Packers who use Solvay Nitrite of Soda cures get 
better curing results because this product, like all 
Solvay products, is a constantly uniform, high quality 
product. 

Solvay Nitrite of Soda meets requirements of the U.S. 
Department of Agriculture, the B.A.1., and is of U. S. 

Pharmaceutical Grade. 
‘ v + Make vigorous-selling as 
~ @ A > | well as “vigorous eating” 
hams! Be sure you use 
Vtrite of da. Solvay Nitrite of Soda in 


your curing formula. 








SOLVAY SALES CORPORATION 


Alkalies and Chemical Products Manufactured by The Solvay Process Company 


40 RECTOR STREET NEW YORK, N. Y. 











COMBINATION US“ SLICER 


BACON — 
DRIED BEEF 









Designed for emall space. Changes in 
few moments from slicing 400 slices 
of Dried Beef minute to slicing 
Becon any ived thickness. 
Slices are stacked in perfect 
eligoment, ready for 
wrepping. 

Send for details about 
the Model No. 4 and the 
Heavy Duty Bacon Slicer 


U. $. SLICING MACHINE CO. 
Le Porte, ind., U.S. A. 


Model No. 4 
Originators of Blicing Machines in 1898 7 





Use NEVERFAIL 


«the Man You koow FHE PERFECT CURE 


for making the 
best in Sausage, 
Hams and Bacon 


Canadian Sales Office: 159 Bay St., Toronto 





H.J. MAYER & SONS CO 


68 


sale 


N 


CAHN STOCKINETTES 


Highest quality ... finest reputation ... lowest prices; 


just three of 
the reasons 
vA c why CAHN 
should be 
your stockin- 


ette choice. 
222 W. ADAMS ST. CHICAGO, ILLINOIS 


me: Selling Agent: THE ADLER COMPANY, CINCINNATI 











F.C. ROGERS, INC. 


NINTH AND NOBLE STREETS 
PHILADELPHIA 


BROKER 
PACKINCHOUSE 
PRODUCTS 


HARRY K. LAX, General Manager 
Member of New York Produce Exchange 
and Philadelphia Commercial Exchange 
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THEY ARE ALL MEAT EATERS IN THE SOUTHWEST 
Smith Packing Co., Ada, Okla., opened its new plant in March, killing 100 cattle and 250 hogs per week and making 25,000 Ibs. of 


sausage weekly. Modern motor trucks cover a wide territory. 


“Our products went over so big we may have to enlarge our plant,” 


writes secretary Bill Barringer. Geo. F. Smith is president, C. R. Watson is sales manager and Rudolph Dedicek makes the sausage. 


a pleasant two weeks vacationing at 
Southampton, L. I., and Miss Anna 
Wass also leaves on her vacation this 
weekend and expects to take a motor 
trip. 

Edward Victor Evans, general credit 
manager, American Can Co., died on 
August 3 at Mountainside hospital, 
Montclair, N. J., after a short illness. 
He was 54-years old and started with 
the American Can Co. as an office boy 
in 1901, shortly after the company was 
formed. He held successive positions in 
the credit department, becoming as- 
sistant credit manager in 1914, and 
credit manager in 1935. Surviving are 
his wife, a son, Edward Victor Evans, 
jr., a brother and a sister. 


Countrywide News Notes 


Henry Fischer, president, Henry 
Fischer Packing Co., Louisville, Ky., 
sends greetings from Vienna, Austria, 
on his way back from Hungary to Ger- 
many. He is making a grand tour of 
Continental countries. 


Howard R. Gramlich, professor of 
animal husbandry, University of Ne- 
braska, Lincoln, and well known to meat 
packers, has been made secretary of the 
American Shorthorn Breeders’ Associa- 
tion, succeeding F. W. Harding, who 
retires after 25 years of service. Prof. 
Gramlich will take up his new duties at 
the end of the present association year 
on December 1, and it is expected that 
Mr. Harding will continue as head of 
the export division. 

Albuquerque Packing Co. began busi- 
ness at Albuquerque, N. M., last week 
with H. T. Martin, Dan E. Curtis and 
Ashley La Briere as incorporators. The 
firm’s plant is at 6410 E. Central st., 
although there are tentative plans for 
building a new unit. 


Week Ending August 13, 1938 


The 10th annual picnic of the Hull 
Club, employes of Hull & Dillon Pack- 
ing Co., Pittsburgh, Kas., was held on 
August 6, at the Pittsburg Country 
Club, with the usual near 100 per cent 
attendance. It began at 11 a.m. with an 
address by Thomas McNally on “Amer- 
ican Industry,” with a basket lunch at 
noon and supper in the evening. The 
time in between was filled with games 
and contests of all kinds, including a 
bathing beauty contest for children. 
Dancing continued until midnight. Vice 
president E. D. Henneberry was general 
chairman; Wm. Koopman, assistant 
chairman; Victor Gerwert, program 
chairman; W. H. Stelle, reception; 
Lloyd Patrick, contests; Henry Ger- 
wert, swimming; Scott Kennedy, re- 
freshments, Ben Gerwert, transporta- 
tion; Lewgene Skinner, announcer. 

Fred Fischer, sr., head of Fischer 
Meat Co., St. Louis, Mo., died at his 
home in that city on August 5, at the 
age of 74 years. He had been in the 
meat business in St. Louis practically 
his entire life, starting in the business 
as a boy in his father’s shop. On his 
father’s death he left the business for 
a brief period. On returning he opened 
a stall in Union Market. Here he ex- 
panded rapidly and then opened the 
establishment he operated at the time 
of his death at 415 Delmar blvd. Many 
of the large hotels and restaurants in 
St. Louis were his customers. Surviving 
are his widow, one son, Fred Fischer, 
jr., and two daughters. Funeral serv- 
ices were held on August 5, with inter- 
ment in St. Louis. 

Walter F. Picotte, who covered Cen- 
tral Wisconsin for Diamond Crystal 
Salt Co. for more than 20 years, died 
at his Wausau home on July 29. His 
death was unexpected, in spite of the 
fact that his health had not been of the 
best of late. He was well-known in the 
food trades. 

Max Hahn, former owner, Max Hahn 


Packing Co., Dallas, Tex., passed away 
at his home there recently. He was 75 
years old and for 38 years operated the 
packing company now owned by Neu- 
hoff Brothers, Inc. Mr. Hahn was one 
of Dallas’ best-known citizens and a city 
councilman at the time of his death. He 
was born in Zweibruecken, Germany, 
and emigrated to the United States 
when 14 years old. After operating re- 
tail stores in New York and Dallas, he 
opened his meat packing plant. 


Philadelphia lost a veteran of the 
meat packing industry with the death 
last week of C. Henry Strecker, presi- 
dent of Henry Strecker, Inc., at his 
summer home in Sea Isle City, N. J. 
Mr. Strecker was 77 years of age and 
had lived in Philadelphia all his life. 
For 50 years he was associated with 
Louis Burk, Inc., before becoming presi- 
dent of the firm bearing his name. Sur- 
viving are his widow, a brother and 
sister. 


MEAT INSPECTION CHANGES 


Recent changes in federal meat in- 
spection are reported as follows: 

Meat Inspection Withdrawn.—Idaho 
Meat Producers, Inc., Caldwell, Ida.; 
Swift & Company, 52 Somerville ave., 
Somerville, Mass.; Hallstead Provision 
Co., 1209 N. Hancoek st., Philadelphia, 
Pa.; Emm-An-Cee Co., Chicago, Il. 

Meat Inspection Extended.—Armour 
and Company, Tifton, Ga., to include 
Fowler Packing Co.; Swift & Company, 
Somerville, Mass., to include Sturte- 
vant & Haley Beef & Supply Co.; Swift 
& Company, Winona, Minn., to include 
Plankinton Packing Co. 

Change of Name.—Lincoln Packing 
Co., Indianapolis, Ind., instead of Bills 
& Boettcher Abattoir; Whitson Food 
Products, Inc., Denton, Tex., instead of 
Lamb-Whitson Food Products Co., Inc. 
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Retailers’ 
Convention 
we 


Dealers Discuss Problems 
in Annual Session 


from all parts of the United 

States gathered in Milwaukee 
during the past week to attend the fifty- 
third annual convention of the Na- 
tional Association of Retail Meat Deal- 
ers. Presided over by George Steindl, 
who succeeded to the presidency of the 
association on the death of Emil 
Schwartz on July 4, many of the sessions 
were closed business meetings wherein 
the affairs of the association and its 
membership were discussed. 

Jacob Herman of Milwaukee, chair- 
man of the convention, opened the ses- 
sions and presented the gavel to Presi- 
dent Steindl. Feature address of the 
first morning was delivered by John 
Holmes, president of Swift & Company, 
who talked on “Making More Friends 
for Meat.” 


‘ fi tcom at of retail meat dealers 


Meat Grading Progress 


At the afternoon session, C. V. Wha- 
lin, in charge of the livestock, meats 
and wool division, U. S. Bureau of Agri- 
cultural Economics, discussed “The Na- 
tional Meat Grading and Stamping 
Service.” Mr. Whalin said that the 
grading and stamping of meats was no 
longer an experiment, pointed out that 
the service is optional and that the cost 
is nominal, and discussed the attitude 
of consumer and livestock producer 
toward the service. 


Summing up, Mr. Whalin said that 
the government now has “standardized 
grades for the carcasses and cuts of 
beef, veal, lamb and mutton and for 
many meat products. Some are official. 
Others are tentative. All are usable. 
A voluntary meat grading and stamping 
service is available and is extended to 
markets as rapidly as its support is as- 
sured and trained men are available.” 


Talks on Meat Topics 


At the T-Bone banquet held on Mon- 
day evening, Carl G. Mayer, vice-presi- 
dent of Oscar Mayer & Co., Inc., Chi- 
cago and Madison, Wis., was the 
principal speaker. 

Max Cullen, merchandising specialist 
of the National Live Stock and Meat 
Board, told the retailers at another ses- 
sion of the work being done by the 
Board that is of both direct and indirect 
benefit to them. His talk was supple- 
mented by Miss Ruth Chambers, of the 
Board’s cooking school staff, who de- 
scribed how the various cuts of meat 
are featured at these schools and how 
the schools had grown out of the house- 
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wife’s demand and the retailer’s desire 
that these educational programs be de- 
veloped. 


Merchandising Meat 


Advantages of attractively-packaged 
meats and meat products were discussed 
by I. Barnard, vice-president and sales 
promotion manager of Transparent 
Package Co. Mr. Barnard pointed out 
the vast changes which have taken 
place in meat retailing compared with 
those of 100 years ago, and pointed to 
the enormous influence of refrigeration 
and refrigerated display on the mer- 
chandising of sausage and meat special- 
ties. 


Refrigerated display cases have made 
it possible to capitalize on the eye ap- 
peal of products whereas even ten years 
ago many of them had to be hidden 
away in the walk-in box, to be brought 
forth only on request. He explained 
what the packers and sausage manufac- 
turers have done in recent years to pro- 
mote the sale of meats and meat prod- 
ucts through improved packaging and 
wrapping, advertising and store dis- 
plays, thus laying a good foundation on 
which the retailer could build his meat 
sales. 

Ed. J. Marum, sales supervisor of the 
Visking Corporation, pointed to the in- 
fluence of packaged foods on meat sales 
and to the realization that meats and 
meat products must be packaged as at- 
tractively as competitive foods which 
has led to the development of containers 
for meat which have placed sausage, 
meat loaves, cooked hams, smoked meats 
and other products among the most at- 
tractively packaged of all foods. 

Mr. Marum called attention to the 
advertising programs of his own and 
other organizations which are national 
aids for retail meat dealers and to the 
series of full-page color advertisements 
of his company which would appear in 





COOPERATION TO BOOST MEAT 


John Holmes, president of Swift & Com- 

pany, told retailers that the right effort 

“on the part of all of us” will stimulate 
demand for meat. 





early issues of national weekly and 
monthly magazines. 


Advantages of vegetable parchment 
paper as a wrapping for fresh meat 
cuts as well as for packaged meats were 
pointed to by C. C. Sherman, sales man- 
ager of Kalamazoo Parchment Paper 
Co. Mr. Sherman said that one sheet of 
parchment for wrapping of fresh cuts 
will take the place of three sheets of 
other papers and cost less. 


Labor Relations 


Charles W. Kaiser, well-known Chi- 
cago retail meat dealer and secretary of 
the Chicago branch of the association, 
said that cooperation with organized 
labor pays dividends. “Dealing with re- 
sponsible labor organizations prevents 
strikes, avoids misunderstandings and 
checks overambitious and arrogant la- 
bor leaders,” he said. “In 15 years of 
labor relations, our association has 
found that collective bargaining pro- 
duces harmonious relations where both 
employer and employe display mutual 
understanding.” 

Other speakers included Warren H. 
Sapp, general manager of Armour and 
Company’s Chicago plant, L. L. Shoe- 
maker, director of the merchants’ serv- 
ice division of the National Cash Regis- 
ter Co., and leading retailer members. 


Election of Officers 


On the closing day of the session, the 
following officers and directors were 
elected: 


President, George Steindl, Chicago. 

First vice president, Anton Hehn, 
New York City. 

Second vice president, John Betten- 
dorf, St. Louis, Mo. 

Third vice president, Edwin Janssen, 
St. Paul, Minn. 

Retiring directors re-elected for a 
three-year term are George H. Bubel, 
Cleveland, O., Charles Schuck, New 
York City, and I. W. Ringer, Seattle, 
Wash. 

Next year’s convention will be held 
at New York City. 


MORE FRIENDS FOR MEAT 


“People who think that meat packers 
and retailers want meat prices to go up, 
so they can make more money, should 
be told that we in the meat business are 
most prosperous when we sell large 
quantities of meat at steady prices,” 
John Holmes, president of Swift & 
Company, told meat dealers at their an- 
nual convention in Milwaukee this 
week. Mr. Holmes stressed the im- 
portance of continued consumer educa- 
tion by the meat industry towards sus- 
taining demand and thus achieving a 
greater stability of livestock and meat 
prices. 

“The right effort on the part of all of 
us will stimulate demand for meat, and 
will keep that demand growing—despite 
changes in season, despite fluctuations 
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RETAIL MEAT PRICES 


Average of semi-monthly prices at New York and 
Chicago for all grades of pork and good grade of 
other meats in mostly cash and carry stores. 





NEW YORK. CHICAGO. 
; i -s = = : 
oo | 8 .. 
2E 22 25 
Beef: An Ae RS 
Porterhouse steak .... .47 .56 .44 .44 .52 
Sirloin steak ......... .40 .48 .88 .88 .45 
Round steak ......... -41 .46 .36 .37 .42 
Rib roast, 1st six cuts. .32 .37 .29 .31 .34 
eee 24 .28 .22 .24 .27 
ok a oe ae ee 7 
Lamb: 
eer weoeee 28 28 28 .3T 80 
ROD ceccoevenye 46 .46 .48 .41 .43 .41 
Be GID ossce cs naes .87 .88 .889 .87 .40 .37 
SEE Sean wdesecces aS 2 oe Om Oe OM 
Pork: 
Chops, center cuts... .37 .41 .36 .38 .42 .35 
Bacon, strips ......... .85 .388 .38 .35 .37 .36 
Bacon, sliced .... .... .40 .48 .44 .40 .45 .42 
Hams, whole ........ .31 .33 .34 .29 .81 .80 
Picnics, smoked ...... .28 .25 .28 .22 .25 .28 
0 eee « eG ee ae Oe UO CC 
Veal: 
Sere owsiokeunes 44 .45 .43 .38 .39 .36 
Loin chops . . 86 .87 .86 .82 .83 .31 
Rib chops ....... .. 82 .80 .80 .20 .80 .27 
Stewing (breast) ..... sw FT we 2 





in the economic cycle, despite variations 
in the supply,” he said. “Our business, 
after all, is one of small profit margins. 
We depend for our profits upon a large, 
quick turnover. A sharp rise in the 
price of meat, in fact, may be a very 
serious matter for meat packers. High 
prices discourage buying, and so reduce 
our turnover. Inevitably, when the 
supply increases and prices go down 
again, we are faced with the very seri- 
ous problem of inventory losses.” 

Referring to a popular tendency to 
place blame for price changes on meat 
packing companies and meat dealers, in- 
stead of on the impersonal forces of 
supply and demand, Mr. Holmes said: 
“We meat packers and you retailers do 
no more than register the effect of sup- 
ply and demand changes, when we 
quote prices in our daily dealings. 
When demand is inadequate, prices will 
go down, and farmers will get less for 
the livestock they sell. When supply is 
small, prices will naturally go up.” 

Although nation-wide movements of 
prices are beyond the control of the in- 
dustry, Mr. Holmes pointed out that a 
certain measure of price stability is 
being achieved through the equalization 
of supply locally through efficient na- 
tional distribution. “Every once in a 
while there is a sudden spurt in the de- 
mand for meat in some locality, due to 
peculiar local economic conditions, or 
unusual weather or the successful ef- 
forts of dealers in getting people to eat 
more meat. If we were not ready to 
route additional supplies to that area, 
prices would go up sharply there and 
the added demand would be discouraged. 
Just because our operations cover so 
wide an area, however, we are better 
able to match supply with demand. In 
this way we can back up dealers who 
expand sales. 

“While meat prices will vary from one 
region to another, through national dis- 


Week Ending August 13, 1938 





WHOLESALE DRESSED MEAT PRICES 


Wholesale prices of Western dressed meats quoted by the U. S. Bureau of Agri- 
cultural Economics at Chicago and Eastern markets on August 11, 1938. 






















Fresh Beef: CHICAGO. BOSTON, NEW YORE. PHILA. 
STEERS, Choice?: 
400-500 lbs pp hukCaeenned $16.00@17.50 kc eee eee $17.00@18.00 «=... sea uees 
500-600 Ibs. - 16.00@17.50 se... ww aes 17.00 —S $18.00@ 19.00 
600-700 Ib; 16.00@18.00 $17.00@18.00 17.00@18.00 18.00@19.00 
700-800 Ibs. 17.50@18.50 17. 30@ 18.00 Seeceeevee 
STEERS, Good?: 
ee eS 14.50@17.00 «sg. see eeess 
5 Poe 14.00@16.00  —s_....... «sss ss 14.50@17.50 16.00@18.00 
CE TL 6.045 ceccnveseeeseege 14.00@16.00 15.50@17.00 15.00@17.50 16.00@18.00 
WR MS. Sc ewedscvsscvevcoeee 14.00@ 16.00 15.50@17.50 15.00@17.50 eeeeccceee 
STEERS, Medium: 
SE TS ho sc ccccesecbenvesive 12.50@14.00 = ........., 12.50@14.50 13.50@16.00 
SE E. Heccccescescecsconce 12.50@14.00 13.50@15.50 13.00@15.00 13.50@16.00 
STEERS, Common (Plain)*: 
GED-GOD TRS. 2c cccccccccccccesecs 10.50@12.50 12.00@ 13.50 19.50@ 12.50 12.00@ 13.50 
COWS (all weights): 
WEE, ccavcscevececweseeceveses Games  lelebomees  ‘Scuneeeeeal | Oaeneeees 
NC Oa ca bucdncdsisnnesan 11.50@12.00 11,00@12.00  —- 12.00@13.00 nila 
SE © aan or enew aes <de'eeweenes 11.00@11.50 10.500 10-80 11.00@12.00 11.00@12.00 
Common (plain) ..........-++++ 10.00@ 11.00 9.50@10.50 10.00@ 11.00 10.50@11.00 
Fresh Veal and Calf: 
VEAL (all weights)?: 
SE ccccncewes0¥0000000e000e% 15.00@16.00 15.00@16.00 16.00@17.00 16.00@17.0€ 
CEE. 660606 as nae ben enseveeses 14.00@15.00 14.00@15.00 14.00@16.00 14. 16.00 
DE vacaawaseseevesnovestces 13.00@14.00 12.00@ 14.00 13.00@14.00 12.00@ 14.00 
Common (plain) ........+-+++++ 12.00@ 13.00 11.00@12.00 12.00@13.00 11.00@12.00 
CALF (all weights)?, *: 
CRE ois vv ckcccrcicnesconccesonspeniemnets . .se0se0yede —neeeeemwae _ Seeseeane® 
= ab Neweeh ees a 4a pee cek ener 11. ig Paci Raaceae 13.00@14.50 
EE Ae NE 10.50@11 sR EN I 12.00@13.00 
eae (PERERA) ccccccccccccece 9 50@10. gar ert ke 5 11.00@12.00 
Fresh Lamb and Mutton: 
SPRING LAMB, Choice: 
eS So Serre 15.00@17.00 —:17.50@18.00 —-:16.00@17.00  —17.50@ 18.00 
rrr 15.00@17.00 17.00@18.00 16.00@17.00 17.00@18.00 
BESS TRB.. cccviecciccsecccvccceves 15.00@17.00 17.00@18.00 15.50@17.00 17.00@17.50 
SPRING LAMB, Good: 
ee eae 13.00@15.00 16.50@17.50 15.00@ 16.50 16.50@17.50 
SE BL ne bcnb.te0secvnwcoresae 13.00@15.00 16.00@ 17.00 14.00@16.00 16.00@ 17.00 
GB-EB TRB. ccccedevcccccccccccece 13.00@15.00 16.00@17.00 14.00@16.00 16.00@16.50 
SPRING LAMB, Medium: 
BR WEE cccvcsccecccccveces 12.00@13.00 14.00@16.00 13.00@15.00 14.00@16.00 
SPRING LAMB, Common (Plain): 
All weights ......cccececcccces 11.00@12.00 12.00@14.00 11.00@13.00 12.00@14.00 
YEARLING (all weights): 
GE ccc ickbnkas esse tastesrs -ueeseeaeen  -_abeabeeces: || Geeeeeee. 5 -etenwennun 
Good ... 12.00@14.00 eee eeueee 12.00@18.50 «ww eee eee 
Medium ........ 11,00 ee samccancus 11.00@12.00 0... eee 
Common (plain) 10.00@11.00 =—=«_—acvccccese 10.00@11.00 cee ee neeee 
MUTTON (Ewe), 70 Ibs. down: 
Ee eee Leer 8.00@ 9.00 9.00@ 10.00 8.00@ 9.00 = cen neueuee 
MeGimM ..cccccccccces coccesece 7.00@ 8.00 8. pos | 9.00 T.00@ 8.00 se eeueucceee 
Common (plain) ........+.sse6. 6.00@ 7.00 7.00@ 8.00 C.00@ 7.00 = neeeeeeeee 
Fresh Pork Cuts: 
LOINS: 

PEE, pn cdescouscvebcascenes 18.00@19.00 19.50@20.50 18.00@20.50 19.00@21.00 
CE BE 00660 coceeseesoecena 17.00@ 18.00 19.00@20.00 17.50@19.50 19.00@20.50 
ID-1B TOS. oc cccewshoccccccccece 14.00@15. 4 17.00@18.00 15.00@17.00 16.50@18.00 

WEB, ccccccecovecceccoceuse 12.50@13.50 13.50@15.50 13.00@14.00 14.00@15.50 

SHOULDERS, Skinned, N. Y. Style: 

Ser eee | eer ) . —_ ae ee rere 
PICNICS: 

BD BG. ccvcccctaceccsasicesss § csccsvcese BEBODIT.CO 8 cccccccccs § «=—=«-_— orvcccvecee 
BUTTS, Boston Style: 

SS 2 Serer rr ete TT.BODISGO = ccccccccse 18.00@20.00 17.50@19.00 
SPARE RIBS: 

Half sheets .....ccccccccccccece BOCOBILGO lt ccscccees §« «—=«_—«_—s weeecvesss 8 — seeder eeue 
TRIMMINGS: 

RMeGWIAP 22. ccccccccccvcevccecece CHO COR =—«_sccccvccres = ceccrceescs  eeeececose 


1Includes heifer 300-450 Ibs. and steer down t 


o 800 Ibs. at Chicago. *‘Skin on’’ at New York and 


Chicago. *Includes sides at Boston and Philadelphia. 





tribution, meat packing companies have 
made these price disparities less marked 
than they otherwise would be. It can be 
truthfully said, therefore, that because 
of your activities and our activities meat 
prices more accurately reflect changes 
in the national supply and demand than 
ever before. They are less sensitive to 
temporary local conditions which for- 
merly brought wide fluctuations in meat 
prices. We in the meat industry are 
doing all we can to reduce the changes 
in price about which so much complaint 
is heard from time to time.” 


NEWS OF THE RETAILERS 


Robert Howell has purchased the 
Neighborhood Meat Market in Bakers- 
field, Cal. 

C. Preifle has purchased the meat 
business in the Spartan Grocery, 
Shafter, Cal. 

G. E. Edquist has sold his meat and 
grocery business in Bellingham, Wash., 
to Victor E. and D. E. Pearson. 

Walter Johnson has purchased the 
meat market of Mrs. Johanna Feather, 
St. Maries, Ida. 
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WHOLESALE FRESH MEATS 
Carcass Beef 


Week ended 














Aug. 10, 1938. 

Prime native steers— 

400- 600 a «seeeel8 @18% 

@00- 800 ........ ---18 @18%4 

BES-BGGO nccccceccccccse 18 @18% 
Good native steers— 

400- 600 ... «eeee-16 @16% 

CED vcccecenewuuin 17 @17% 

SPEED. coc vcdsccesevs 17 @17% 
Medium steers— 

400- 600 ececctscrencne Glee 

600- 800. ons -++-14 @15 

GE asevsoseucscen 14 @15 
Heifers, good, 400-600....15144@16%4 
Cows, 400-600 ........... 10 @12 
Hind quarters, @22 
Fore quarters, @13 

Beef Cuts 

Steer loins, prime........ @35 
Steer loins, No. aiverearere @37 
Steer loins, No. 2..... @30 
Steer short loins, prime. a45 
Steer short loins, No. 1.. @40 
Steer short loins, No. 2.. @37 
Steer loin ends (hips).... @26 
Steer loin ends, No. 2.... @2 
Cow loins saat @heware @ai9 
Cow short loins... @2 
Cow loin ends (hips) @i6 
Steer ribs, prime. . a26 
Steer ribs, No. 1 @24 
Steer ribs, No. 2 @21 
Cow ribs, No. 2... @i5 
Cow ribs, No. 3 @li 
Steer roands, @20 
Steer rounds, @19% 
Steer rounds, } @19 
Steer chucks, @l4 
Steer chucks, @13 
Steer chucks, @i12 
Cow rounds ... @15 
Cow chucks .. @il 
Steer plates .. aio 
Medium plates @ 9% 
Briskets, No. 1 @13 
Steer navel ends @ 8% 
Cow navel ends @ 7% 
Fore shanks @ 9 
Hind shanks ..... ‘ @ 7% 
Strip loins, No. 1, bnis ay 
Strip loins, No. 2.... aco 
Sirloin butts, No. 1.. @3o0 
Sirloin butts, No. 2.. @22 
Beef tenderloins, No. 1 @63 
Beef tenderloins, No. 2 @50 
Rump butts @ia4 
Flank steaks .... @20 
Shoulder clods ...... @15% 
Hanging tenderloins ..... @15 
Insides, green, 6@8 Ibs.. @18 
Outsides, green, 5@6 Ibs.. @15 
Knuckles, green, 5@6 lbs. @18 


Beef Products 





Brains (per tb.)......... @7 
Hearts @ 9 
Tongues - @20 
BweetnresGs ... 6 cccces @18 
Ox-tail, per Ib @10 
Fresh tripe, plain @10 
Fresh tripe, H. © @11y% 
DEE .vevecee @20 
Kidneys, per aS @ 9 
Veal 
Choice carcass ... cscele Giz 
Good carcass ... «+ee14 @15 
Good saddles ee 
Good racks oviuans @i13 
Mestem PECKS ..ccccccece @9% 
Veal | Products 
Brains, each @i 
Sweetbreads @33 
CORE VGN csecvectsccsss @40 
Lamb 
Choice lambs @17 
Medium lambs @i5 
Choice saddles @21 
Medium saddles @i9o 
Choice fores @i13 
Medium fores . - @ll 
Lamb fries, per tb oat @3i 
Lamb tongues, per Ib. pat @16 
Lamb kidneys, per Ib @20 
Mutton 
Heavy sheep @ 6 
Light sheep @ 9 
Heavy saddles @s 
Light saddles @ili 
Heavy fores @ 4% 
Light fores @ 6 
Mutton legs @i2 
Mutton loins @10 
Mutton stew ..... @ 5 
Sheep tongues, per Ib @i2% 
Sheep heads, each. @10 
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Cor. week, 


9n1 


1937. 


4@26 


544426 





10 


514 @ 26 





a1g9% 


@50 
@45 
@4l 
@é6s 
@56 
@4is8 
@37T 
@36 


@16% 


@ 8 
@i2 
@is 
@16 
@10 
@9 


@11} 


@i9 
@9 


@19 
@i16 
@22 
@l4 
@il 


@ 9 
@35 
@35 


@22 
@i9 
@23 
@23 
@19 
@ij 
@30 
ali 
@20 


@ 8 
@ll 
@10 
@l4 
@ 6 





ee 



















Pork loins, 8@10 Ibs. av.. @20 @32 
Picnic shoulders @l5 @19% 
Skinned shoulders . @15 @21 
Tenderloins @32 @36 
Spare ribs @i2 ais 
. arr @ 9 @16 
EE: . 04 ean0d-ebe @18% @27% 
Soneless butts, cellar 

TN, BES ccevevcvees @26 @30 
Hocks @s& @i2 
Dy thinhsdqsoeetenevae @ 8 @il2 
Neck bones  6eneekesebers @4 @i 
NE case yeaa iow @il @13 
Blade bones . neace cue @i2 @i5} 
i, OO” ae @4 @5 
Kidneys, per Ib.......... @ 9 @ 9 
Livers ‘ rev @i2 @12 
Brains .. 2 os @ 9 @g 
DME y eee DSS CeeeKeD @ 3 @ 6 
Snouts . “A opie @ 5 @i19 
EE thence cegeetacunebe @ 7% @10 
Cc hitterlings dalensceetee @5i @ 6 
Clear bellies, 14@16 Ihd........ccccccces @11% 
Clear bellies, 18@20 lbs. @11% 
Rib bellies, 25@30 Ibs......... @ 9% 
Fat backs, 10@12 Ibs......... ae @ 7% 
Fat backs, 14@16 Ibs............. one @ 7% 
Regular plates @ 8% 
Jowl butts ... @ 7% 
Fancy reg. hams, 14@16 Ibs., parchment 

SE 600 eekncuneeeeseeeesekeknwn che @24% 
Fancy skd. hams, 14@16 Ibs., pare hment 

POPES POO TC 
Standard reg. hams, 14@16 Ibs., plain. .22 2 


Picnics, 
Picnics, 
Fancy bacon, 


4@8 lbs., short shank, plain....19 
4@8 lbs., long shank, plain.... 
6@8 lbs., parchment paper 








Standard bacon, 6@8 lbs., plain.........22 
No. 1 beef sets, smoked 
a? | < “Sere rer ..46 @48 
Outsides, 5@9 Ibs. cceee4l G42 
Bn onc dcnenew bene ses 41 @42 
Cooked hams, choice, skin on, fatted @40 
Y d hams, choice, skinless, fatted. @42% 
ed picnics, skin on, fatted.......... @28% 
Cooked picnics, skinned, fatted......... @32 


BARRELED PORK AND BEEF 


Clear fat back pork: 
70- 80 pieces : 























80-100 pie 14.50 

100-125 pie Deevwaes cus 14.00 
OE — . 21.50 
Brisket pork 22.00 
Clear plate pork, 25-35 pieces............... 16.50 
EET ood Vc 606.6 048) VEC2 HR CCMe RC ORA SERS 20.00 
BMtER PERS WOE ces vcdiccccecccessecssovve 21.00 
Peete Geet, FIST. Wee ccccnvcsessevecececsws $16.00 
Lamb tongue, short cut, 200-Ib. bbl.......... 65.00 
ORS TING, BOs Gece cccccvsccaceccece 16.00 
Honeycomb tripe, 200-Ib. bbl................ 22.50 
Pocket honeycomb tripe, 200-Ib. bbl......... 26.00 

(F. 0. B. CHICAGO.) 
Regular pork trimmings................ 7%@ 8 
Special lean pork trimmings 85% .. ..184%@14 
<xtra lean pork trimmings 95% ..--14%@15 
Pork cheek meat (trimmed)............ a 11% 
Pork hearts soaebe @i 
Pork livers 9 @ 9% 
Native boneless bull meat (h Se @12% 
0 RS eee a ae @11% 
Boneless chucks 10%@ 10% 
Beef trimmings teks @ 9 
Beef cheeks (trimmed)................. @ 9% 
Dressed canners, 350 Ibs. and up........ 7™4%@ 8 
Dressed cutter cows, 400 Ibs..and up.... 84 @ 8% 
Dr. bologna bulls, 600 Ibs. and up....... 94@ 9% 
Pork tongues, canner trim, 8S. P......... @l5 
(Quotations cover fancy grades.) 

Pork sausage, in 1-lb. carton........... @24% 
Country style sausage, fresh in link..... @20% 
Country style sausage, fresh in bulk. @18s 
Country style sausage, smoked. @23 
Frankfurters, in sheep casings.......... @24%4 
Frankfurters, in hog casings............ @214 
tologna in beef bungs, choice. @i1s 
Bologna in beef middles, choice......... @is 
Liver sausage in beef rounds........... @15% 
Liver sausage in hog bungs............. @19 
Smoked liver sausage in hog bungs @24 
DEO GIGS io occcceectseccseauess @16 
New England luncheon specialty @24 
Minced luncheon specialty, choice. @18%4 
Tongue sausage -eveheabeotiesaweke @Q27\4 
EE oe wésicc:0's se ceeet ese enenies @17% 
ID 6.90.0: 0 6 0666s cere ceredsecentereses @ij 
De ME voces ceeseveuketovengees @23% 





DRY SAUSAGE 















Cervelat, choice, in hog bungs.......... @40 
Thuringer cervelat @21 
OT saeens @28% 
Holsteiner ....... @27% 
B. C. salami, choic — @37 
Milano, salami. choice in hog bungs Ps @36 
B. C. salami, new condition............ @21% 
Frisses, choice, in hog middles. @34 
Genoa style salami, choice..... @44 
DUE ac ve scoe cas x. @33 
Mortadella, new condition.......... @21 
SE. Dba daaGes heess-0.y dee tne eed ee ae @46 
Italian style hams @35 
EE CD. ab Soc hweweccedewa neta eee @42% 
Prime steam, cash, Bd. Trade...... $ @8.00n 
Prime steam, loose, Bd. Trade ere @7.37%n 
Refined lard, tierces, f.o.b. Chgo.... @ .095 
Kettle rend., tierces, f.o.b. Chgo.... @ .10% 
Leaf, kettle rendered, tierces, 

RN I iia os octave Bates @ .11% 
Neutral, tierces, f.o.b. Chicago...... @ .10% 
Shortening, tierces, c.a.f............ @ .11 
Extra oleo oil (in tierces).............. 94@ 9% 
Prime No. 2 oleo oil... Ciiccccecs Ce 2 
Prime oleo stearine...........ccccccces @ 7% 

(Loose, basis Chicago.) 
Edible tallow, 1% acid..... eheaieataea @ 6% 
Prime packers tallow, 3-4 ee @ 5% 
No. 1 tallow. 10% f.f.a.... ra @ 5% 
Special tallow . aS “ @ 5% 
Choice white grease, all hog..... eee @ 5% 
A-White grease, 4% acid......... aes @ 5% 
B-White grease, maximum 5% acid @ 5% 
Yellow grease, 16-20 f.f.a a .... 5 @ 5% 
Brown grease, 25 f.f.a....... bb. ietowie @ 4% 
(Basis Chicago.) 

Per Ib 
a gd 2 ee eee -11% 
Prime burning oil..... 10 
Prime lard oil—inedible. ; 9% 
Extra W. S. lard oil. F --. 9% 
Extra lard oil...... eae ae 
Extra No. 1 lard oil 8% 
Special No. 1 lard oil.. 8% 
“Be AR eee a er arr se 8%, 
No. 2 lard oil. 8% 


ae ‘idless tallow oil. : : nore: ae 





20° C. T. neatsfoot ‘oil -14% 
: ure neatsfoot oil. : ere. 
Prime neatsfoot oil ereeecemedioeenieons -- 9% 
Extra neatsfoot oil eee 
Pee EE I a wc nha ewesnacneescavesen 8% 
Crude cottonseed oil, in tanks, f.o.b. 

Valley points, prompt........... a @i7 
White deodorized, in bbls., r 94@ 9% 
Yellow, deodorized wacarter . --. 94@ 9% 
Soap stock, 50% f.f a. f.o.b. mills 1%@ 1% 
Soybean oil, f.o.b. mills...... 14@ 5% 
Corn oil, in tanks, f.o.b. mills.......... 8 @ 8% 
Coconut oil, sellers’ tanks, f.0.b. coast... 24%@ 2% 
Refined in bbls., f.o.b. Chicago.......... @ 8% 
White domestic vegetable margarine. @ijz 
White animal fat margarine, in 1 Ib 

EE a xecesweshnsehe oben tsteacee @16 
Puff paste (water churned) @12% 
Puff paste (milk churned).............. @13% 


(Continued on page 46.) 





National Provisioner 

















ek thes BUY 


nvestigate WHAT THESE PACKERS OFFER 


















East St. Louis, Illinois 


Straight and Mixed Cars 
of Beef and Provisions 






Rath’ | Hunter Packing Company 


from the Land O'@orn 


mnmhrh hb bh Db MAA ddd 





NEW YORK OFFICE 


BLACK HAWK HAMS AND BACON 410 W. 14th Street 


PORK - BEEF - VEAL - LAMB 
Straight and Mixed Cars of Packing House Products 
THE RATH PACKING CO. WATERLOO, IOWA 





REPRESENTATIVES: 
Wm. G. Joyce, Boston 
F.C. Rogers, Inc., Philadelphia 


BEEF e BACON e SAUSAGE e LAMB 
VEAL ¢ SHORTENING e PORKe HAM 
The WM. SCHLUDERBERG.T. J. KURDLE CO. 


toe West ah SEE MAIN OFFICE and PLANT HERMITAGE AD. * 





























THEE. KAHN’SSONSCO. 


CINCINNATI, O. 


“AMERICAN BEAUTY” 
HAMS AND BACON 


Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 


















BALTIMORE, MD. 
Represented by The amie 59. of 3800 E. BALTIMORE ST. WASHINGTON D.¢. 
NEW er sae ee WASHINGTON BOSTON NORTH CAROLI a 908-14 G ST., N. Ww. 


H. L. Woodruff . C. Ford Clayton P. Lee P.G. Gray Co. 
437 W.13thSt. 38 Ni Delaware Av. 1108 F.St.S.W. 148 State St. 


rH HORMEL! RMEL 
HORMEL! a @1@)} DB) 
Main Office and Packing Plant 
Austin, Minnesota 


Wilmington Provision Company Liberty 
TOWER BRAND MEATS Bell Brand 


Slaughterers of Cattle, Hogs, 
Lambs and Calves Hams—Bacon—Sausages—Lard—Scrapple 


U. S. GOVERNMENT INSPECTION 
WILMINGTON DELAWARE F. G. VOGT & SONS, INC.— PHILADELPHIA, PA, 


230 $. Liberty ny 
Annex 
WINSTON SALEM 

















——— 


PHILADELPHIA ® 
ROANOKE, VA. 
a CALLOW MLL Si. BOO NONE. XA: 
























NATURE AND 
HUMAN SKILL 
combine to give 
Superb Quality 
in these imported 
canned Hams. 


Try a Case Today 


AMPOL, 


j 380 Second Ave., New York, N. Y. 
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Chicago Markets 


(Continued from page 44.) 





CURING MATERIALS 





Cwt. 
Nitrite of soda (Chgo. w'hse stock): 
In 425-Ib. bbis., delivered................ $ 8.75 
Saltpeter, less than ton lots 
Dbl. refined granulated. . 5 
Small crystals ..... .80 
Medium crystals . 
Large crystals ...... 2 
Dbl. refd. gran. nitrate of GRcecccccsscsss GOO 
Salt, per ton, in minimum car of 80,000 
Ibs. only, f.o.b. Chicago: 
Ee didinDh 6a hae edna hee devanndate 7.20 
EE cccivcerecceeckeeaeees 9.70 
i naack «indus dciamewiheiee eee: weinineah 10.20 
HEE weecccececcocccecsceseseoecooencees 6.80 
Sugar— 
aw, 96 basis, f.o.b. New Orleans.... @2.75 
Second sugar, 90 basis...............+. None 
Standard gran., f.o.b. refiners (2%).. @4.30 
Packers’ curing sugar, = - bags, 
f.o.b. Reserve, @ BE Dicensccecce @4.00 
Packers, curing sugar, 350 Ib. bags, 
rve, +» less 2%....+..-. @3.90 
Dextrose, in car lots, per cwt.......... @3.86 


SAUSAGE CASINGS 


(F. 0. B. CHICAGO.) 
(Prices quoted to manufacturers of sausage.) 
Beef casings: 
Domestic rounds, 180 pack 
Domestic rounds, 140 pack. 
Export rounds, wide.............. 
Export rounds, medium..... 
Export rounds, narrow. . 
No. 1 weasands...... 
No. 2 weasands... 
No. 1 bungs.... 
No. 2 bungs....... 
oy — SEN wees ccereccecceds 
Middles, select, wide, 2@2% in... 
Middles, select, extra wide, 2% in. 
and over .. ‘ weaned 
Dried bladders 





- 
= 


© 85599988988 
S S8RSSSVSERS 


Be WR noc avec csscce akin a 
10-12 in. wide, flat... oe 3 a 
a Wy Cbs rccccossecerevevsie .B5 
6- 8 in. wide, flat..... jaca cnaee, Cae 
Hog casings: 

I SP ER, ccnsscsccsvccees 2.10 
Narrow, special, ooh 100 yds..... oben ae 
Medium, regular ............... a 1.55 
ge ED cet 008-06 a0 coe 1.35 

Wide, per 100 yds........ in vesueagea 1.20 
Extra wide, per 100 yds... 1.00 
Export bungs ....... : aA .23 
Large prime bungs.... evecns 18 
Medium prime bungs... pekeekenKe .10 
Small prime bungs. . 06 
EE EP ree 12 


Stomachs ca ee 


SPICES 


original bbis., bags or bales.) 


Whole. Ground. 
Per lb. Per Ib. 


(Basis Chicago, 





PEND bs0csacecvencaede = 18% 
Resifted ...... ; 17% 19 
Chili Pepper ..... neue anne ee 20 
I his dots dicd an eat ee eee a rt tH4 
ND acc cccéccessacenes 26 30 
Mada lita ritcuonae: ee 
Fe 18 21 
Ginger, Tenaice 16 18 
Ritiiebenekheseneéasseeee 10 12 
Mace, Fancy Ban 61 66 
i cithekkewedsahechenhee 60 
ee ae le Be MER cccccsnsceess 55 
— wo ré Flour, Fanc, . anand 2% 
Nutmeg, Fancy ic neneeade de 2 
East DD sitesssastaevecerencees 
i ie OE We Be vce ccnscessece - 17 
Paprika, Extra Fancy. ee aa 82 
EE aaa oamcaee > . 81 
Hungerian, Fanc eae ee 26 
Pepina Sweet Red Pepper... ‘ 26 
Pimiexo (220-Ib. bbis.)...... ark aaa 2 
Pepper, Cayenne ............ tine 60 26 
} a P No .! Remsewne : au 4 
lack A pied eenece 1 
Bleck Le Lampong ....... 7 +44 
SE SEE co ccccececcoceee 10 11 
White Java Muntok. erry 10% 12 
White Singapore ..... eane 10 11% 
ED atdnsnderdevonsses ee 1 
SEEDS AND HERBS  g...06 


for 
Whole. Sausage. 
9 11 


Caraway Seed . bepvadne 
Celery Seed, French.......... ‘ 17 20 
COMEMeD Be0G occ cccccccesscscccce 11% 14 
Coriander Moroc co Bleached........ 9 ° 
Coriander Morocco Natural No. 1. 7 9 
Mustard Seed, Cal. Yellow. 9 12 
American one se8 8 11 
Marjoram, Frencb 18 20% 
Oregano . 13 16 
Sege, Dalmatian, Fancy : 4 10 
almatian No. 1 & 9% 
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LIVE CATTLE 






Steers, good @10.50 
Cows, £ @ 6.50 
Cows, common and medium. < -25@ 6.25 
Cows, low cutter to cutter........... 4.00@ 5.25 
Bulls, sausage ......... pacegeeenesés 6.75@ 7.00 
Venlers, Chebee ...cccccccccccccscces $10.50@11.00 
Vealers, medium and good............ @ 9.50 
Hogs, good to choice, 170-185-Ib..... $ 9.00@ 9.75 
Hogs, 260-270-Ib. ..... ceccesseeosboss GEE GED 
Lambs, good and choice............. $ 9.00@ 9.50 
EMNEG, COUMMGE 0c ccccccccevececece 7.00@ 8.00 
Sheep, good to choice.............e+. @ 4.00 
Sheep, common and medium.......... 2.00@ 3.00 
City Dressed. 
I CI, I onc con tocerbeetes 19 Got 
Se, GON, Se cccccesccccccseess 19 Sis 
Native, common to fair.............. - 18% 
Western Dressed Beef. 
Native steers, 600@800 Ibs....... 
Native choice yearlings, 440@600 1 


Good to choice heifers.............. 
Good to choice cows 
Common to fair cows 
Fresh bologna bulls 


BEEF CUTS 





Western. City 
No. 1 24 @27 25 28 
No. 2 22 @24 23 @24 
No. 3 19 @21 21 @23 
No. 1 40 48 44 @50 
No. 2 30 40 36 42 
No. 3 2 7 34 
No. 1 hinds and ribs..... 22 23 23 @2: 
No. 2 hinds and ribs..... 21 @22 2144,@22% 
No. 1 rounds....... Tee @i19 18 @2 
ef See 18 17 @18 
Me. B ORs 6c ccccicccee Ge 16 @16% 
Sf  —Sappepeere: 17 @18 ait 
pS Se ee @i16 @16 
No. 3 chucks............ @15 @15 
DE @cbade te bestnanded bbae osedrewk 13 @l4 
Dy ek BB bc cccsc cases reses 23 @25 
RO UE ER, Bncocsncessncvcses 18 @20 
Tenderloins, 4@6 ibe. av............... 50 60 
Tenderloins, 5@6 Ibs. av...............50 @60 
Shoulder clods ........ oPeccccces eoveve 16 @18 
PSAs er i Prag ow oer 15% 18% 
BOD oc cccnscccsiccsandtisenervewe @15 
PE /6-\0:ssp-n0eeGecepheteetenawedesa 12 @13 
ls cna adacdees vee eis 17 @18 
Spring lambs, good to medium.......... 16 @17 
Spring lambs, medium................. 15 @ié6 
Sheep, good ..... CON CRHERREDOKEOE ROOD @10 
SG, MED bbcscpcrccesesonens ‘ 7 @s 


DRESSED HOGS | 


Hogs, good and choice (90-140 Ibs., 
head on; leaf fat in).........++.+- $14.00@ 14.50 


FRESH PORK CUTS 


Pork loins, fresh, Western, 10@12 Ibs... 20 
Pork tenderloins, fresh............-.... 34 
Pork tenderloins, frozen................ 81 
Shoulders, Western, 10@12 Ibs. Mies cs 17 
Butts, boneless, Western.......... Seen 27 
Butts, regular, Western................ 20 
Hams, Western, fresh, 10@12 Ibs. av... 23 
Pienic hams, West. fresh, 6@8 lbs. av.. 15 
Pork trimmings, extra lean............ 19 
Pork trimmings, regular 50% wae eatehtawe 12 
PEED bk verespdnanccsccccentacdooses @i2 


Regular hams, 8 
Regular hams, 10 
Regular hams, 12 
Skinned hams, 10: 
Skinned bams, 12 
Skinned hums, 16 
Skinned hams, 18 





Pientes, 4@6 Vs. av ery 

Picnics, 6@8 Ibs, av 

City pickled bellies, 8@12 Ibs, av... 214 az 
Bacon, boneless, Western......... 27% @28 
Bacon, boneless, city........ 264%, @2 
Rellettes, 8@10 Ibs. av.. ‘ 22 @23 
Beef tongue, light...... ax 
Beef tongue, heavy.... rr @2u 





FANCY MEATS 





Fresh steer tongues, untrimmed..... 16¢ a pound 
Fresh steer tongues, 1. c. trimmed... 28¢ a pound 
Sweetbreads, beef Oc a pound 
Sweetbreads, veal 70c a pair 
Beef kidneys .... . . 12c a pound 
Or eee ; 4c each 
SL CIEE 05. bciniwie sa Wenn wien paes 29¢ a pound 
ME ena a ciatgiace dite G0 e. eee temas 14e a pound 
Beef hanging tenders................ 30c a pound 
Lamb fries ..ccccccccccccccccescsece 12c a pair 
' 
BUTCHERS’ FAT 

NEE. uarnckes eae adamnneedaae $ 2.00 per ewt. 
ME NG. Saiccnvewserguticovecsaes 2.75 per cwt. 
rer ee 3.75 per cwt. 
Ime@ible BGuet .....ccccccccse ecscee 8.25 per cwt. 


GREEN CALFSKINS 


5-9 94%4-12% 12%-14 14-18 18 up 





Prime No. 1 veals...14 2.05 2.25 2.30 2.55 
Prime No. 2 veals...18 1.85 2.05 2.10 2125 
Buttermilk No. 1....11 1.75 1.95 2.00 .... 
Buttermilk No. 2....10 1.60 1.80 1.85 .... 
Branded grubby .... 7 85 1.10 1.15 1.30 
Number 8........... 7 85 110 1.15 1.30 
Per ton, 
del'’d basis 
Round shins, heavy............00-+0e0e00% $80.00 
ME aeahiedie kere bean ects 70.00 
Fint chine, BEAVY...cccccccccscccccesccces 70.00 
DE idatscsenveeaisrs4ss 65.00 
Wiiate, WEES, BRCOOGG. 6:0.0:0:0:5 400000 s0ck 47.50 
THOOER, WRG. occ cccccccccvccvcceccccerees 75.00 
black and white striped........... 40.00 
BUTTER. 
Chicago. New York, 
Creamery (92 score)...... @25% @26% 
Creamery (90-91 score)...22%@24% 25% @25% 
Creamery firsts (88-89 
ee, Pr 22% @24% 2314 @24% 
EGGS. 
SS eee (7), eee ee 
Wepeee, THORN 2. wccccccses 20 @20% @22 
GERRIES cc cccccccstecce cessceces @23% 
LIVE POULTRY. 
EAE ee on 10 eu 18 @19 
SD ic cnescee-caviceusda 15 @18% 17 @19 
BENE sv eceeccecocesece 13 @I1T7 17 19 
Old Roosters .........--- 13 @13% 215 
DEED: Sanvievcsvvsenowne 10 @13% @12 
ON PRR err 10 @16 ss an aeeeess 
DONTE cic cccvescerivoes 2 @i6 12 @15 
DRESSED POULTRY. 
Chickens, 25-35, fresh.... @17T% @18 
Chickens, 36- 47, fresh.. -18%e 20 19 @21 
Chickens, 48/up, fresh... @2A4 24 @27 
Fowls, 31-47, fresh....... @18% 17 @18 
48-50, fresh ........0+- $3 20 @21% 
60 and up, fresh....... @23% 





BUTTER AT FIVE MARKETS 


Wholesale prices 92 score butter for week ended 
Thursday, Aug. 4: 








ta’ -_— “TET aac 8 
iy Dhl Dig 25% 25% 
CRIIGE cccvectevds 25 25% 25 25 25 ty 
New York er 6% 26% 26 25% 26% 26% 26% 
Boston ...... 26% 26% 26% 26% 26% 
Philadelphia - 26 26 2 2 26 
San Francisco ...... 26% 36% 26% 26% 26% 26% 


centralized—90 


2% 20% 2% 203 8 2 

Receipts of butter by cities (lbs.—Gross Wt.): 
This Last —Since January 1.— 

week. week. 1938. 1937. 
Chicago, 5,748,501 5,648,658 180,921,958 155,516,001 


ew 


Wholesale prices carlote—fresh 
score at Chicago: 


York. 4,576,207 4,855,108 174,349,559 147,071,656 
Boston.. 910,207 ‘984.542 51,875,609 61,152,533 
Phila...” 947,041 1,137,268 45,979,081 45,192,600 

Total.12,177,946 12,625,571 453,126,157 398,932,880 


Cold storage movement (lbs.—Net. Wt.): 





Out On hand Same day 

Aug. 4. Aug. 5. last year. 

Chicago .. 2 100,607 57,379,277 31,514,534 
New York. 172,928 25,999,028 12,908,986 
Boston .. 48,512 4,704,238 5,060,081 
Phila. .... 12,748 8,758,690 2,933,065 
Total .. 1,440,644 834, 795 91,836,233 52, 416,666 
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BEFORE ,YOU 
of, 


BUY 


nvestigate WHAT THESE PACKERS OFFER 


aA 


é 
IIUIV 
NIAGARA BRAND 


HAMS « BACON 


SHIPPERS OF STRAIGHT AND MIXED CARS OF 


BEEF -PORK-SAUSAGE- PROVISIONS 
BUFFALO - - WICHITA 























Superior Packing Co. 


Price Quality Service 








Chicago St. Paul 











DRESSED BEEF 
BONELESS BEEF and VEAL 
Carlots Barrel Lots 














Philadelphia Scrapple a Specialty 


ohnJ.Felin&Co., Inc. 


4142-60 Germantown Ave., Philadelphia, Pa. 
New York Branch: 407-09 West 13th St. 


HAMS - BACON - LARD - DELICATESSEN 





CORE 




















A Real Business Builder 


O.R.B. 
CANNED HAM 
Imported from Poland 


ECONOMICAL 
FLAVORFUL 


Exclusively Imported by 


J.$. HOFFMAN CO. 


CHICAGO, ILL. NEW YORK, N. Y. 


























GEO. H. JACKLE 
Broker 


Offerings Wanted of: 
Tankage, Blood, Bones, Cracklings, Hoofs 

















405 Lexington Ave. New York City 





Arbogast & Bastian Company 


MEAT PACKERS and PROVISION DEALERS 
WHOLESALE SLAUGHTERERS OF 


CATTLE, HOGS, SHEEP AND CALVES 
ALLENTOWN, PA. 








U. S. GOVERNMENT INSPECTION 
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All the Problems of Pork Packing 








are discussed in this 360-page volume. It tells not 
only how to recognize a market opportunity, but 
also how to take advantage of it—matching oper- 
ations to market changes. 100 pages of test tables 
make it possible for you to determine which cuts 
are most profitable and how they may be con- 
verted for most advantageous sale. 

The contents of "Pork Packing" include: Buying— 
Killing — Handling Fancy Meats — Chilling and 
Refrigeration—Cutting—Trimming—Cutting Tests 


—Making and Converting Pork Cuts—Lard Man- 
ufacture—Provision Trading Rules—Curing Pork 
Meats—Soaking and Smoking—Packing Fancy 
Meats—Sausage and Cooked Meats—Rendering 
Inedible Products—Labor and Cost Distribution— 
and Merchandising. 

Price $6.25 Postpaid. Foreign: U.S. Funds. Flex- 
ible Leather $1.00 extra. Send us your order now 
while you think of it. 


THE NATIONAL PROVISIONER 


407 South Dearborn Street 


Chicago, Mlinois 








Week Ending August 13, 


1938 
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Advertisements on this page, $3.00 an Inch for each insertion. Position Wanted, special rate, $2.00 an inch for each insertion. 
Minimum Space 1 inch, not over 48 words, including signature or box number. No display. Remittance must be sent with order. 











Men Wanted 


Position Wanted 


.Equipment for Sale 








Casings Foreman 


Wanted, sewed casings foreman with 
good experience. W-326, THE NA- 
TIONAL PROVISIONER, 407 S. Dear- 
born St., Chicago, Il. 


Accountant-Bookkeeper 


Available September 1, young, aggressive 
accountant - bookkeeper - office manager. Ten 
years’ practical experience in all phases of 
ackinghouse office and clerical work, includ- 
ng installation of systems. Thoroughly com- 
petent. Age 33, single. W-321, THE NA- 
TIONAL PROVISIONER, 407 S. Dearborn St., 
Chieago, Il. 





Rendering Superintendent 


Wanted, highly experienced rendering super- 
intendent or foreman who has had consider- 
able experience in dry rendering. State salary 
and experience, with reference. W-327, THE 
NATIONAL PROVISIONER, 407 S. Dearborn 
St., Chicago, Ill. 


Sausage Foreman 

Now available, high-grade directing and 
working sausage foreman with many years’ 
experience in independent and large packing 
plants. Thoroughly familiar with costs and 
expert in handling help. W-298, THE NA- 
TIONAL PROVISIONER, 407 So. Dearborn 
St.. Chicago, Il. 








Position Wanted 








Curing Foreman 


Position wanted by curing and smoked meat 
foreman with 15 years’ experience. Also experi- 
enced in processing tenderized hams. Can fur- 
nish best references from former employers. 
Would prefer Ohio or southern territory. 
W-322, THE NATIONAL PROVISIONER, 407 
S. Dearborn St., Chicago, Ill. 





Canning Superintendent 


Now available, the services of a thoroughly 
experienced canning executive, expert in cur- 
ing, packing and processing meat. Knows for- 
mulas. Honest, dependable. Only reliable pack- 
er considered. Write W-323, THE NATIONAL 
PROVISIONER, 407 8. Dearborn St., Chicago, 
Til. 


Meat Cutter 


Experienced meat cutter is looking for 
steady position with reliable concern. 
Standard wages. Willing to go any- 
where. W-328, THE NATIONAL PRO- 
VISIONER, 407 S. Dearborn St., Chi- 
cago, Ill. 








Equipment for Sale 








The Bunn Tying Machine 


is used very generally by packers for 
tying sausage boxes, bacon squares, 
picnics, butts, etc. Ties 20-30 packages 
per minute. Saves twine. Write for our 
10-day free trial offer. B. H. Bunn Co., 
7609 Vincennes Ave., Chicago, IIl. 





Office—Credit Manager 
Fifteen years’ experience with packers and 
easing houses. Efficient handling credits and 
all office routine. Auditing, supervision, costs, 
statistics, taxes. Moderate salary. Age 38. Gen- 
tile. W-324. THE NATIONAL PROVISIONER, 
300 Madison Ave., New York City. 





Car Route Salesman 


Ten years’ experience as car route salesman, 
selling an average of a car of beef, lamb and 
pork a week. Plenty of initiative and common 
sense. Connection must be permanent. Avail- 
able on short notice. Connecticut territory. 
W-325, THE NATIONAL PROVISIONER, 407 
S. Dearborn St., Chicago, Il. 





Grinder Plates and Knives 


C.D. reversible plates. O.K. knives with 
changeable blades, and C.D. TRIUMPH knives 
with changeable blades are used throughout 
the meat packing and sausage manufacturing 
field! They last longer, work better, and are 
standard equipment for all grinders. The C.D. 
is the most scientific meat grinding equipment. 
Plates will not crack, break or chip at cutting 
edges, knives are self-sharpening. 

We also carry in stock feed worms, studs, 
rings, all types of solid knives, silent cutter 
knives, sausage linking gauges, ete. 

All C.D. and O.K. equipment is designed and 
perfected under direct supervision 6f The Old 
Timer. Charles W. Dieckmann. Write for prices ! 


SPECIALTY MFRS. SALES CoO. 
2021 Grace St., Chicago, Ill. 





Casings Man 


Experienced casings man seeks position with 
reliable firm, large or small. Has had over 20 
years’ experience handling hog, beef and sheep 
casings, including cleaning and processing. 
Willing to go anywhere. W-307. THE NA- 
TIONAL PROVISIONER, 407 8S. Dearborn 
St., Chicago, Ill 





Sausage Expert 


wants to hear from sausage manufacturer in 
small city who can use services of expert sau- 
sagemaker and manager. Can make quality 
products, install cost system and build up a 
run-down business. Finest references. Object, 
share in the business. W-311. THE NATIONAL 
PROVISIONER, 407 8. Dearborn St., Chicago, 
il 
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Guaranteed Good Rebuilt Equip. 


2- 500 ton Hydraulic Curb Presses; 2 Me- 
chanical Mfg. Co. Double-Arm Meat Mixers; 
1 Allbright Nell 2% ft. x 5-ft. Jacketed Dryer; 
3 Anderson No. 1 Oil Expellers with 15-HP, 
AC motors; 1- 500 ton Hydraulic Curb Press; 
1 Hottmann 1000-lb. twin-screw mixer; two 
4-ft. x 9-ft. Mechanical Mfg. Co. Lard Rolls; 
2 Jay-Bee Hammer Mills, No. 2, No. 3 for 
Cracklings; one 24-in. x 20-in. Type “B” Jef- 
frey Hammer Mill; 1 No. 1 CV M & M Hog; 
3 Bartlett & Snow Jacketed Tankage Dryers 
10’ dia.; 1 “Boss” No. 166 Meat Chopper; 1 
“Buffalo” No. 23 Silent Cutter. 

Send for Consolidated News listing hun- 
dreds of other values in: Cutters, Melters, 
Rendering Tanks, Kettles. Grinders, Cookers, 
Hydraulic Presses, Pumps, ete. 
sell from a single item to a complete plant. 

CONSOLIDATED PRODUCTS CO.. Ine. 

14-19 Park Row, New York City 


Miscellaneous Equipment 
For sale: 
70 Adelmann Ham Boilers, 


ee eee $4.00 ea. 
50 Adelmann Ham Boilers, 

aa ee eee 0ea 
20 new loaf boilers....... 4.00 ea. 
21 Frank’s new loaf 

NIN o cedem treie br .. 2.00 ea. 


1 Calvert bacon skinner. .75.00 
1 steel cooking tank... ..50.00 
CHAS. ABRAMS 
1422 S. 5th St., Philadelphia, Penn. 








Plants for Sale 








Small Sausage Plant 


For sale, small sausage plant in Chi- 
cago doing retail and wholesale business 
based on quality. Fully equipped. Price 
reasonable. FS-312, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., 
Chicago, IIl. 


Will Sell or Lease 


Modern packing plant in southeastern Penn- 
sylvania on main highway to New York City, 
Philadelphia, Baltimore and Washington. 
Large coolers, tracking and otherwise fully 
equipped. Excellent location for anyone inter- 
ested in eastern manufacturing distribution. 
FS-316, THE NATIONAL PROVISIONER, 
300 Madison Ave.. New York City. 








Small Packinghouse 


For sale, small packinghouse complete with 
new fixtures and trucks. Also a good retail 
store doing good retail and wholesale business 
in town of over 300,000 population. Owner in 
business last 30 years and wishes to retire. 
FS-317. THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago, Tl. 





Rendering Plant 


For sale, up-to-date rendering plant, 
3 Laabs cookers, full line machinery 
and 6 trucks. Warehouses on trackage. 
Year around business. Write, FS-318, 
THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago, III. 











We buy and | 





SELL 
Surplus Equipment 


The classified columns of THE 
NATIONAL PROVISIONER offer a 
quick, resultful method of selling 
equipment you no longer need at 
negligible cost. Turn space-wast- 
ing old equipment into cash. List 
the items you wish to dispose of 
and send them in. THE NATIONAL 
PROVISIONER classified columns 
will find a buyer for them. 
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EARLY & MOOR 


Sausage Casing Specialists 
MANUFACTURERS + + + + + © © © EXPORTERS = = © + + «© + © IMPORTERS 


BOSTON, MASS. 


“The Skins You Love to Stuff’’ 


cA Selected 
Sausage Casings 


MAY CASING COMPANY 


619 West 24th Place, Chicago, Ill. 


HARRY LEVI & COMPANY, INC. 
IMPORTERS EXPORTERS 


SAUSAGE CASINGS 


625 Greenwich St. 723 West Lake St. 
NEW YORK, N. Y. CHICAGO, ILL. 











LITTLE GIANT 
ICE BREAKERS 


SAVE TIME— 
LABOR—ICE 


This model is ideal 
for meat packers and 
sausage makers. 


TEN MODELS 
TO CHOOSE FROM 


Motor Driven WRITE FOR FOLDER 


MODEL = MICRO-WESTCO, INC. 


MD-90-F Dept. P-81 Bettendorf, Iowa 
















W. J. KEMPNER, LTD. 


Quality Sausage Casings 
47-53 St. John St., Smithfield, London, E. C. 1. 
Cables: Supplant, London 
Continuous Buyers of Quality Hog Casings 
in Carload Lots 











THE CUDAHY PACKING CO. 


PRODUCERS, IMPORTERS AND EXPORTERS OF 


Sausage Casings 


221 NORTH LA SALLE STREET 





CHICAGO, U.S.A. 





Safely, Quickly Cleans 
All Surfaces 


Save time and money...prolong 
the life of your equipment ... 
by using this effective, modern 
metal sponge for all surface 
cleaning. Two sizes. Two types: 
special non-scratching bronze 
alloy for tinned and copper sur- 
faces; stainless steel for Alle- Order a dozen from your job- 
gheny Metal. Will not unravel, i anes I a 
eau pa Recee 9 Un- Snused sponges to us and full 


purchase price will be refunded. 
METAL SPONGE SALES 
G ottschalk’s CORPORATION 


METAL SPONGE Philadelphia, Pa. 














To Sell Your Hog Casings 
in Great Britain 


communicate with 


STOKES & DALTON, LTD. 
Leeds 9 ENGLAND 











Reprints of 
Articles on Improved Processing 
Published in 
THE NATIONAL PROVISIONER 


May solve the problems that are vexing you. 
Write today for list and prices. 





























Week Ending August 13, 1938 


A COMPLETE VOLUME 


of 26 issues of The National Provisioner can be easily 
filed for reference to items of trade information or trade 
statistics by putting them in our 


New Multiple Binder 


Simple as filing letters in an 
ordinary file. Looks like a 
regular bound book. Cloth 
board cover and name 
stamped in gold. Sold at 
cost to subscribers at $1.50 
plus 20c postage. Send us 
your order today. 


No key, nothing to unscrew. 
Slip in place and they stay 
there until you want them. 


THE NATIONAL PROVISIONER vesrecrm se. Chicago, Ill. 
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The companies listed here that make equipment im- 
prove its efficiency at least 5% a year. The net 
gain offered you is 50% in five years because even 
with the best of care your present equipment de- 
preciates about 5% a year. The makers of supplies 
are constantly improving them and devising new 








ers 


ar is a Member Audit Bureau of Circulations and Associated Business Papers, Ine. {fj | 


applications which make for an equa! operating 
and sales improvement. Those that furnish services 
employ the newest equipment and latest methods, 
enabling them to quote you rates offering similar 
advantages. You will find it well worth while 

to watch these firms’ advertising. 





Adler Company, The.............. 40 
Allbright-Nell Co., The..... Third Cover 
BE, .c46- de boa ean oe edeeee a 45 
Arbogast & Bastian Co............. 47 
Armour and Company............. 10 
Baker Ice Machine Co.............. 20 
Bemis Bre. Bae Co... ... 0c ccccce 8 
OE eer ea 40 
ae eee 44 
Chili Products Corp................ 26 
Cincinnati Butchers’ Supply Corp... 40 
Corn Products Sales Co............ 7 
Cudahy Packing Co................ 49 
Dold Packing Co., Jacob............ 47 
SR eer 49 
GS OIE Bn vc eta cacevecces 47 
French Oil Mill Machinery Co....... 28 
General Electric Co................ 18 
Griffith Laboratories .............. 24 
Ham Boiler Corporation........... 38 
SE Is 65 bo ov eo co bene ee wa 24 
I MO EO sin k.cictne vcd oe wees 47 
Hormel & Co., Geo. A............... 45 
Hunter Packing Co................ 45 
Industrial Chemical Sales Co........ 28 
pS ee ee ee eee 47 
1 a ee 45 
Kalamazoo Vegetable Parchment Co.. 6 
ae a a 49 
Kennett-Murray & Co.............. 34 


While every precaution is taken to insure accuracy we cannot guarantee against the possibility of a change or omission 1n this index. 
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See ea atin : PTE ee RPE EET 
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je ie >” re 24 
Levi, Harry & Company, Inc........ 49 
May Casing Company. ...........60% 49 
Pe Ge NS Gilg Bs Poe canes cences 40 
NS nu whee Wn eee a 34 
Metal Sponge Sales Corp........... 49 
MRICVO-WGHECO. BTC... oo 5 ccc cccne 49 
Omaha Packing Co........ Fourth Cover 
Paterson Parchment Paper Co...... 22 
Preservaline Manufacturing Co...... 5 
Guaker Oats Co... 2. sii cic cee eees 21 / 
Rath Packing Company............ 45 
je 40 
Schluderberg, Wm.-T. J. Kurdle Co.. 45 
OUMOEE, J. Th BRC. 5 ck ce ics sees 28 
Smith, H. P. Paper Co............. 9 N 
Smith’s Sons, John E., Co..Second Cover 
Solvay Sales Corporation........... 40 
Staley, A. E. Mfg. Co........ First Cover 
PRINS © WOU Bekins sieeeccelecws 26 
Stokes & Dalton, Ltd............... 49 
Superior Packing Co............... 47 
Sylvania Industrial Corp............ 16 
nN F WGN CO. isd oskcsice Sew ees 38 
Transparent Package Co........... 3 
U. S. Slicing Machine Co........... 40 
United Steel & Wire Co............. 26 
\: @. -° 2 '--eespeerererE 18 
Voet, ©. G. & Bens, Ie... cence 45 
Wilmington Provision Co........... 45 
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Like these 
GIVE YOU 


IMPROVED WORKING CONDITIONS IN YOUR 
PLANT. When you use rubber tired Equipment, your 
floors will last longer, because rubber tires are kind to 
all types of flooring. Smooth running roller bearings in 
ANCO Truck Wheels conserve energy ; therefore, produc- 
tion can be increased by using the energy saved, for 
other purposes. These bearings are sealed so that con- 
tinual greasing is not necessary. ANCO has made a 
specialty of meat handling Trucks. Many of the stand- 
ard specifications of meat Trucks today were originated 
by ANCO as construction features years ago. 


We have recently published a booklet illus- 


trating and describing a complete line of 
all ANCO Modern Trucks. If youdo not have 


a copy in your files, write for one today. 





(one eens ene Sea eee | 
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THE ALLBRIGHT-NELL CO. 


5323 S. Western Boulevard 


117 Liberty Street 111 Sufter Street 
New York, N. Y. Chicago, Ill. San Francisco, Calif. 











These are the reasons 
why you make more 
money weth CIRCLE U 


COMPLETE LINE 


The Circle U line of dry sau- 
sage includes types and varie- 
ties to meet the preference of 
every taste and nationality. 


ESTABLISHED 
REPUTATION 


Circle U Dry Sausage is a 
quality product, nationally 
known for its ability to meet 
the demands of the most dis- 
criminating trade. 


AMPLE PROFIT 
MARGIN 


Your cost of Circle U Dry 
Sausage is low enough (quality 
considered) to provide ample 
margin for profit. 


PROVED QUALITY 


Circle U Dry Sausage is made 
by dry sausage specialists... 


men who know how a product e o e 
should be made to sell con- 
sistently at a profit. “Gynt “p 


MADE BY A COM- 
PANY CATERING FOR BETTER DRY SAUSAGE PROFITS AND 


TO MEAT PACKERS BETTER SALES ON ALL YOUR PRODUCTS! 
AND JOBBERS 


You can buy Circle U Dry When you add the Circle U Line of Dry Sausage to your 
Sea coud to cin regular products, you provide not only opportunities for 
gochiers und joblees. profit, but an opportunity to do a better selling job on your 


regular line by concentrating purchases. 








Circle U Dry Sausage is a quality product, made of finest 
meats and choicest spices. It is a quality product that will 
meet with the approval of the most discriminating trade. 
And it can be sold at a price that will enable you to compete 
successfully with any dry sausage in its class. Get the details 
today ! 


OMAHA PACKING COMPANY 


CHICAGO 








